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PRAGUE POWDE 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Artery pn Sweet Pickle Ham 


TO SMOKE 
TO BOIL 
TO CAN 


vas 
rye %8 < 
’ ~~ 


Why y 
Guess? / GRIFFITH 
/ LABORATORIES Pickle // 
; age iva the Hast ove and prepare to 
make this Poligh Style canned ham. 
It has, bee en 
1Q% Pragtie Pickle as designated on 
the Pragué Pytkle Percentage Balance 
Scale Plie/’Short Time Cure” makes 
it pos to ‘cold pack” in can with 
air_préssure, using the Prague Ham 
“Préss. This style ham has a strong 
following. 
You can 
cash in on 
this ham. 





The BIG BOY Pump places the PRAGUE POWDER 
pickle. The ham on the scale shows the percentage of 
pickle necessary for cure. The resting period of seven POLISH 
days guarantees color and flavor. When the ham is 

prepared, the new Ham Press deposits the ham in the STYLE 
can under pressure, guaranteeing a firm, tender Polish COLD 
style ham. We can show you how to capture this for- PACK 
eign ham trade. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th St., Chicago, Illinois 


Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto, 12, Ontario, Canada 
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Buffalo Mixer 





Buffalo Grinder 


Self-Emptying Silent Cutter 
Three Profit Points — | 
“BUFFALO” SAUSAGE MACHINERY— 





Buffalo Air Stuffer l Lowers sausage processing costs and in- 
creases sausage room efficiency because it 
saves time and labor. 


Improves sausage quality and assures a Buffalo Pork Fat Cuber 

profitable yield because it is skillfully de- 

signed to grind, mix, cut, and stuff sausage 
meatin accordance with the best sausage making 
practices. 








3 Reduces maintenance and upkeep cost be- 


cause it is cleverly engineered and heavily 
built of the best materials to withstand years | 
of heavy-duty service. | | 
| Write today for full information and profitbyusing | 
| quality-built, dependable ‘‘BUFFALO” machines. 
| They are backed by 69 years of specialized 
manufacturing experience and are used by the 











country’s leading sausage makers. 





| JOHNE.SMITH’SSONSCO. 


Buffalo Casing Applier || 50 Broadway Est. 1868 Buffalo, N. Y. 


Chicago: 11 Dexter Park Ave. Los Angeles: 5131 Avalon Blvd. 
Dallas: 612 Elm St. 





Rotary Meat Cutter 





Standard Silent Cutter 


Buffalo Bias Bacon Slicer — " ‘ 








Buffalo Bacon Skinner 
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Keys to Meat on More Luncheons 
——e 

Meat has a tremendous luncheon market keeping Canco lithography-on-metal makes it pos- 
to shoot for. Canco lithographed metal containers can _ sible to picture luncheon suggestions with such mouth- 
help you win a larger share of it. watering appetite appeal that more and more women 

First of all, Canco metal containers make possible will buy your luncheon meat... and use it for breakfasts 
distribution in practically every kind of food store. and suppers, besides. 

Second, we can lithograph your container so beauti- Shown above are just a few of the many meats 


fully that retailers will be proud to display it. Clean- _ packed in Canco lithographed containers. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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) for every type 
of Sausage 


For fresh sausage, cooked 


sausage, dry sausage—there is a complete 





selection of Armour casings available. 
These are casings of fine quality, per- 
fectly processed. They are carefully 


selected and accurately graded. 


Come to Armour for the finest in 


* BEEF CASINGS 
* HOG CASINGS 
* SHEEP CASINGS 


Prices are always in line. 


ARMOUR AND COMPANY 
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Repucine building 
MAINTENANCE 


HE many failures of reinforced concrete in intelligent care 
T be exercised in 
their upkeep if 

there is to be 
any real hope 
of materially 


retarding de- 


meat packing plants have given concern to all. 

Concrete is used for practically all structural 
purposes, and its failure to withstand the everyday 
conditions in many operating departments, coolers 
and freezers is only too evident. 


“In many packinghouses it has become necessary 


EXPENSIVE AND DIFFICULT 


If concrete damage is neglected until res- 
toration of structural soundness becomes 
necessary, required repairs often are diffi- 
cult to make and always expensive. Unless 
such repairs are made by experts they are 
a source of recurring trouble and expense. 














to replace all or parts of entire floors, columns 
and beams. The expense and inconvenience of such 
repair work has prompted a thorough investigation 
of the underlying reasons for this condition. 

“It is evident concrete must have suitable water- 
proof protection since it is not in itself waterproof ; 
also that protection is necessary in coolers and 
freezers where the concrete is continually exposed 
to moisture and frost.” 


Concrete Requires Care 


These comments by H. P. Henschien, packing- 
house architect and engineer, which appeared in 
an article in the January 8, 1938 issue of THE 
NATIONAL PROVISIONER, should dispel ideas held 
by any packer that concrete in building construc- 
tion is permanent and everlasting, and that when 
once it is in place in the form of walls, floors, 
columns, etc., it requires no further attention. 

Concrete is being used extensively in packing- 
house construction and a proper appreciation of the 
requirements for its maintenance is necessary if 
the packer is to secure the greatest service from it. 

All structures have certain weaknesses to ex- 
posure, wear and tear. Some of these weaknesses 
are inherent to certain types of construction, while 
others are peculiar to individual structures. This 
being true, it becomes all the more important that 





terioration. 


It is unfortu- 

nate, but nevertheless true, that we immediately 
become acutely conscious of frequent repair costs 
in connection with those things which are compara- 
tively short lived. On the other hand, we are prone 
to remain passive to a situation which causes a 
large cumulative cost for maintaining capitalized 
structures. Since the normal expectancy of a well- 
constructed building may be estimated at 50 years, 
perhaps it is the long lapse of time which dims the 
perspective in visualizing that ultimate cost. With 
all factors in proper focus, however, it seems cer- 
tain that structural upkeep will receive serious 
consideration. 


Waterproofing Is Remedy 


Deterioration of concrete in some departments 
of the meat packing plant is comparatively rapid. 
As was stated by Mr. Henschien, and has been de- 
termined by tests and investigations, the remedy is 
waterproofing of the concrete to prevent entrance 
of moisture. With the causes of concrete deteriora- 
tion within the plant known, it may be expected 
that effective remedies will be forthcoming. 

But concrete deterioration is not confined to 
certain departments within the meat packing plant. 
It also proceeds, sometimes at a relatively rapid 





WATERPROOFING AND LONG LIFE 


Concrete has become an important struc- 
* tural material for meat packing plants. 
Waterproofing by application of a surface 
coating or incorporating the waterproofing 
element in the mixture is important in pre- 
serving the structure from damage. (Photo 
Sucher Packing Co., Dayton, O.) 





rate, in surfaces exposed to the elements. 
Rain, wind, frost and temperature ex- 
tremes are natural enemies of concrete 
and masonry surfaces. Unless a wall is 
properly protected, under certain con- 
ditions, such as hard driving rains of 
long duration, water is sure to find its 
way into tiny cracks or to be absorbed 
to some extent into the surface of the 
concrete. This water freezes and be- 
fore long the tiny cracks may widen, 
disfiguring the wall’ and causing per- 
manent damage. 


Waterproofing With Paint 


Some packinghouse engineers favor 
painting as a means of preventing rapid 
concrete deterioration. Others report 
good success with one or another of the 
various concrete waterproofing com- 
pounds on the market. Whether paint 
or a waterproofing compound is pre- 
ferred, surfaces to be protected should 
first be examined carefully, repaired 
and cleaned of all dirt, grease, grime 
and loose particles with a scraper or 
wire brush or by sandblasting if nec- 
essary. 

One packinghouse engineer recom- 
mends pure white lead and lead mixing 
oil for painting concrete. As a primer 
coat these are mixed in the proportion 
of 100 lbs. of white lead and 4 to 5 
gallons of lead mixing oil. This fills 
up the pores of the concrete and leaves 
sufficient oil in the film to bind the 
pigment particles together and form 
a hard solid foundation for succeeding 
coats. Three to four gallons of lead 
mixing oil and 100 lbs. of white lead 
make an excellent body and finishing 
coat paint, this engineer says. It dries 
tc a durable, low-gloss finish which 
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does not crack but wears down gradu- 
ally and smoothly, leaving a suitable 
repaint surface. 


Painting concrete with white lead 
and lead mixing oil presents no special 
problems. It is well to bear three things 
in mind, however. These were outlined 
recently in the Dutch Boy Quarterly, 
published by the National Lead Co., as 
follows: 


Surfaces Must Be Dry 


First, the material should by as dry 
and moisture-free as it is possible to 
get it. To insure this, a few simple pre- 
cautions are all that are necessary. At 
least three or four days, or even a 
week, of clear, dry weather should pre- 
cede the application of the paint. Even 
in clear weather, if the air is exception- 
ally humid, it is a good plan to wait 
until dryer conditions prevail. Paint- 
ing should not be started until rea- 
sonably late in the morning and should 
not be continued too late in the evening. 


Surfaces should be allowed to age 
before the priming coat is applied. Six 
months’ exposure to the weather is 
usually considered sufficient. If painted 
within that time, surfaces should be 
artificially aged by washing with a 
solution of 2 lbs. of zine sulphate to a 
gallon of water or with ordinary car- 
bonic acid water. 


The second requirement when paint- 
ing concrete is to make sure that the 
porosity of the surface is entirely sat- 
isfied before applying the finish coat. 
If this precaution is disregarded, pre- 
mature chalking or spotting may follow 
due to an uneven absorption of vehicle 
from the finish coat. 


Two to Three Coats Required 


The best way to assure that surface 
suction has been stopped is through the 
use of the proper number of paint 
coats—that is, three coats on new work; 
two coats if the surfaces are being 
repainted. Occasionally satisfactory 
paint jobs have been secured using 
only two coats on a new surface and 
one coat on an old. However, varia- 
tions in the absorption of concrete, due 
to different mixing formulas, are often 
encountered. Surfaces to be repainted 
sometimes are more porous than pre- 
vious weathering would lead one to 



























suspect. It is always safer and cheaper 
in the end, therefore, to follow tested 
painted practice. 

The third requirement when painting 
concrete is to use the right paint—one 
that not only seals the surface and 
keeps out dampness, but that also has 
the solidity and strength necessary to 
resist weather attacks and the elastic- 
ity to contract and expand with 
changing temperature and humidity 
conditions, 

Too much stress cannot be placed on 
the importance of proper surface prep- 
aration before applying paint on con- 
crete, for unsatisfactory service life 
is due invariably to lack of knowledge 
of the peculiar characteristics of this 
surface. 


Artificially Aging Concrete 


Concrete, after setting, either con- 
tains free lime or quickly develops it. 
Lime is an alkali, and if brought into 
contact with an oil paint converts the 
oil into soap. Rain or moisture dis- 
solves this soap leaving nothing but 


(Continued on page 28.) 








TYPICAL CONCRETE DAMAGE 


A day of reckoning invariably arrives when 
concrete is not protected against deterio- 
rating influences. Even before a neglected 
structure becomes unsightly, destructive 
forces may be at work below the surface. 
(Photo Pittsburgh Plate Glass Co.) 





PAINTING PROTECTS AND PRESERVES BEAUTY 


Painting preserves the inherent beauty of a concrete structure as well as protecting it 
against deterioration. Concrete waterproofing paints are available in colors. (Photo 
Roegelein Packing Co., San Antonio.) 
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CANNED MEAT SALES 


HY use glass containers for 
canned meats? 
The answer, of course, is that 


many products make a particularly fine 
showing in glass, and their eye and 
sales appeal are important factors in 
influencing housewives to buy. 

Glass containers might be used more 
extensively with profit, a good many 
canned meat merchandisers believe, for 
they can be an important aid in build- 
ing consumer good will and increasing 
canned meat consumption. 

Despite the fact that canned meats 
are widely accepted today and used 
more generally than ever before, per 
capita consumption is not what it should 
be. 

There are a number of reasons for 
this. While a misconception of canned 
meats and their food value, palatability 
and desirability on the part of many 
housewives is not among the more im- 
portant of these, yet it is a condition 
which deserves consideration in any 
effort to increase canned meat consump- 
tion. 


Merchandising Problems 


No one knows better than the meat 
canner that any consumer prejudices 
existing against canned meats are un- 
justified. Canned meats are produced 
from high grade raw materials, under 
the most sanitary conditions and with 
scientific control. They are offered to 
the consumer in the cleanest and safest 
possible manner, and are wholesome 
and nutritious. 





DISTINCTIVE AND APPEALING 


A distinctive glass container plus an attrac- 
tive label combine to give these packages 
more than usual eye appeal. There is a 
large variety of styles, shapes and sizes of 
glass containers suitable for meats. 


Many manufacturers of foods have 
been confronted by this problem of 
consumer misunderstanding. Even to- 
day, after years of effort to give the 
public the facts on fresh and smoked 
meats, there is much misconception re- 
garding their food value and their place 
in the diet. It is a comparatively short 
time since the nutritional value of liver 
and other fancy meats has been appre- 
ciated generally. 

While canned meat merchandisers 
agree that a better public understand- 


Week Ending April 23, 1938 


Good Merchandising is a 
Factor Encouraging Con- 
sumption and Regaining 
Lost Volume 


ing of canned meats would simplify 
their merchandising problems, they are 
not unanimous in believing that any 
general educational campaign would be 
advisable or profitable at this time. On 
the other hand, it is generally appre- 
ciated that consumers are slow to find 
out food values for themselves and that 
unless they are furnished with facts the 
time may be long delayed when canned 
meat misconceptions and prejudices 
will be eliminated. 

What efforts the individual meat can- 
ner should make to educate consumers 
in his trade territories is a matter of 
individual judgment and business ex- 
pediency. Newspaper advertising space, 
radio, direct mail, columns of news- 
paper food sections, recipe books, point- 
of-sale displays, etc., are all available 
to him. And there is also the glass 
container. 


So far as convincing skeptical house- 
wives is concerned, one meat canner 
believes there is no better educational 
medium than attractive displays of 
glass packed meats in retail stores. The 
housewife cannot refuse to believe the 
evidence of her own eyes, he thinks. 
She may be unconvinced the first few 
times she sees such a display, but after 
viewing it over a period of time she 
must come to the realization that 
canned meats are attractive, whole- 
some and of high quality, and deserve 
a rating at least equal to that she gives 
canned fruits, vegetables and other 
foods she accepts without question and 
finds satisfactory in every respect. 


This canner also believes that, re- 
gardless of economic conditions, volume 
or other considerations, every meat 
canner should produce at least a few 
meats in glass and make efforts to have 
these displayed attractively in retail 
stores in locations where housewives 
can examine them closely. 


Building Good Will 


Many incidents might be related to 
show the value of the glass container 
in building good will and consumer de- 
mand. A recent one is particularly in- 
teresting. 

Canned chili con carne sales in a 
certain mid-Western community had 
slumped badly. Once among the best 
sellers, this product had gradually lost 
ground, until one canner began to con- 
sider seriously the advisability of 
scratching it from his sales list. 

However, before discontinuing a prod- 
uct that had been a staple with the firm 
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MEATS IN GLASS 


TOP.—Pigs feet and tid bits are popular 
everywhere. 


CENTER.—Corned beef hash in 1-Ib. 
vacuum-sealed jars bearing the Good 
Housekeeping seal of approval. 


BOTTOM.—Cocktail franks in reuse 
containers have become a best seller. This 
type of container is also used for other 
meats. 
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for many years, this packer decided to 
make a thorough investigation of the 
situation, to determine if possible why 
his chili con carne was losing popularity. 
If the reason for public indifference to 
the product could be determined, it was 
reasoned, it might be possible to do 
something about it. 


Regaining Customer Confidence 


It was the old story. While the packer 
in question made a high-class product 
and formerly had sold a large volume, 
certain competitors had tried to enter 
the market with cheap products which 
did not meet the exacting requirements 
of consumers. Considerable of this less 
desirable chili had been sold, but con- 
sumer reaction was speedy and definite. 
Consumers wanted no more of it, but 
the unfortunate angle was that public 
resentment was extended to chili in 
general, and the quality brands suffered 
along with the cheaper product. 

How to meet this situation was the 
packer’s problem. Obviously it involved 
convincing consumers that, regardless 
of quality of other brands of chili on 
the market, his was the same delicious 
product it always had been. 

Various means were considered for 
educating consumers and it finally was 
decided to make it possible for the 
housewife to see for herself the quality 
of chili that was being marketed under 
the packer’s brand, by putting up the 
product in glass as well as in cans, and 
maintaining attractive displays of both 
in retail outlets. 


Sales Volume Regained 


Results far exceeded expectations. 
Sales of canned chili began to pick up 
almost immediately and continued to 
increase until today they are larger 
than at any time in the history of the 
company. 

“We showed housewives just what 
kind of a product we are making,” this 
packer said. “They could not disbelieve 
the evidence of their own eyes. They 
saw the firm pack; that the product 
contained little moisture, and that there 
was a generous proportion of meat to 
beans. They reacted to the evidence in 
just the manner we hoped they would.” 


Eye Appeal Important 


Canned meats are largely impulse 
items. A housewife most frequently de- 
cides to purchase them after seeing 
these products on display, and being 
reminded that a few cans on the pantry 
shelf will provide insurance against un- 
expected food needs, or furnish the 
means for preparing lunches and mid- 
night snacks quickly and conveniently. 

Because of the eye and appetite ap- 
peals of glass packed meats they fre- 
quently sell in unexpectedly large vol- 
ume when displayed where the house- 
wife can pick them up and carry them 
to the counter to be included with her 
other purchases. 

Not all meats are suitable for pack- 
ing in glass. However, there is a con- 
siderable list of products from which 
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MODERN CONTAINERS FOR MEAT PRODUCTS 


A few of the many shapes and styles of glass containers used by packers for meat 

products. Tumblers and glasses, with and without applied colors, are also used exten- 

sively for sliced dried beef and more lately for cocktail sausages and regular and 

cocktail frankfurters. Colorful labels and closures add to the natural attractiveness 
of meats in glass. 


the packer can select. Included among 
the more popular are: 

SLICED DRIED BEEF.—2%-, 3%-, 
5- and 7-oz. containers. 


SANDWICH SPREADS. — 2%-0z. 
jars. 

CORNED BEEF HASH.—16-oz. tall 
jars. 

OX TONGUES.—6-, 12-, 16-, 22-oz. 
flat jars. 


PIG TONGUES.—6 and 10 oz. 

CHOP SUEY.—7 and 18 oz. 

SPICED LAMB TONGUES.—13 oz. 

COCKTAIL FRANKFURTERS.—7 
OZ. 

TAMALES.—10 and 16 oz. 

BONELESS PIGS FEET.—5, 7, 9, 14, 
28 oz. and 1 gal. 

PIGS FEET.—7, 9, 14, 28 oz. and 
1 gal. 

VINEGAR PICKLED HEARTS.—9, 
14, 28 oz. and 1 gal. 


HONEYCOMB TRIPE.—4, 14, 28 oz. 
FRANKFURTS.—12 oz. 
SPICED PORK TONGUES.—13 oz. 


Container Styles 


A great variety of sizes, shapes and 
styles of glass containers is available, 
and, in combination with colorful labels 
and closures, offer the opportunity for 
attractive and striking packages. Re- 
use tumblers with applied color designs, 
so extensively used for cheese, mayon- 
naise, salad dressings, etc., are popular 
also with meat canners. 

If any criticism might be made of 
packers’ use of glass containers it is 
the tendency to “follow the leader”— 
to use certain styles or shapes of con- 
tainer because other packers are using 
them. Containers for pigs feet are an 
example. With so many styles of glass 
containers available for meats, there 
is no lack of opportunity to be distinc- 
tive. 
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A COMPACT AND A CONVENIENT SAUSAGE PLANT LAYOUT 


Departments are arranged to reduce handling of raw materials and finished products to a minimum and to maintain straight line 
production from receiving room to loading dock. 


Speeding Sausag 


a TE 
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PLANNED FOR HIGH PROCESSING EFFICIENCY 


Plant of Martin Rosol, New Britain, Conn., placed in operation recently. Loading 
dock is at front; receiving dock at right. 


VERAGE production per employe 
A is commonly used by sausage 
manufacturers as a measure of 
labor efficiency. Results are influenced 
by many factors, including total plant 
output, employe attitude, quality of 
supervision, efficiency of merchandising 
and layout of plant departments and 
equipment. All of these factors must 
be taken into consideration and properly 
evaluated if a true picture of production 
efficiency is to be obtained. 
Plant layout—location of depart- 
ments in respect to one another and the 


Week Ending April 23, 1938 


plant as a whole and location of equip- 
ment in the departments—is the most 
important single factor favorably or 
adversely influencing production ef- 
ficiency figures in sausage manufactur- 
ing plants. 

Inefficient policies and methods can 
be corrected; costly and wasteful mer- 
chandising methods can be improved; 
lazy, careless and indifferent employes 
can be eliminated, but a plant im- 
properly planned and costly to operate 
as a result seldom is rearranged. Cost 
of modernization usually is consider- 


e Production 


Plant Layout is Vital Con- 
sideration in Trimming 
Costs and Influencing 
Efficiency in Operation 


able, and the loss due to disruption of 
operations incidental to a rearrange- 
ment of departments and a relocation 
of equipment is usually more than many 
sausage manufacturers feel they can 
afford. 

The fallacy of such reasoning might 
easily be proved. Money spent to 
modernize a sausage manufacturing 
plant results in a big dividend—suf- 
ficient in many cases to return the cost 
of rehabilitation in a few years. Mis- 
takes in layout planning and errors in 
judging operations and future volume 
are taking a big slice of the profits of 
many sausage manufacturers. 

Cost to transport raw materials from 
operation to operation and department 
to department adds nothing to the 
quality and saleability of sausage. On 
the other hand, when this cost can be 
reduced and production speeded up by 
eliminating lost motion and extra 
handling the profit spread is increased 
in direct proportion to the savings 
made. In planning the new plant or 
rehabilitating an old one, therefore, 

(Continued on page 12.) 
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Skipworth Buys Plant 


LANT and business of Springfield 

Abattoir Co., Springfield, O., has been 
acquired by the Skipworth Packing 
Co., of which V. D. Skipworth is presi- 
dent; Edward N. Skipworth, secretary; 
and R. E. Wynant, general manager. 
Plant will be enlarged and modernized. 


“IT am glad to get back to my old 





SECOND GENERATION IN LINE 


President V. D. Skipworth, president, 

Skipworth Packing Co., looks over plans 

of his new plant with his son, Edward N. 
Skipworth. (Photo F. W. Griffith) 


love, the packing business,” says Mr. 
Skipworth, “and to have my son with 
me, eventually to be my successor. The 
company I have acquired has made a 
profit for the past 25 years, even in 
1937. Our location is in the center of 
an excellent livestock section, with a 
consuming population of half a mil- 
lion within a radius of 50 miles of our 





NEW SKIPWORTH PLANT 


V. D. Skipworth, president, rehabilitates 
Springfield, O., packinghouse which the 
Skipworth Company recently purchased. 


plant. There are plenty of things to be 
done, which require lots of hard work 
and application of a fair amount of 
common sense, which we will try to ap- 
ply.” 

Mr. Skipworth is one of the best- 
known executives in the industry, with 
which he has been identified for more 
than 30 years, first as traffic manager 
for the S. & S. Company, later as vice- 
president of Wilson & Co. and as presi- 
dent of the Silz Packing Co. When the 
latter concern was sold in 1930 he be- 
came general manager of Parker-Webb 
Co., Detroit, and in 1933 was made 
president of Adolf Gobel, Inc., New York 
City, from which he retired within the 
past year. 


The Springfield Abattoir Co. was 
founded in 1890 by the late E. N. Miller, 
and has been in operation ever since, 
except in 1909, when the plant was 
destroyed by fire. The Skipworth 
Packing Co. took over the plant on 
April 4. 


ROSOL SAUSAGE PLANT 


(Continued from page 11.) 
layout should receive careful attention. 


Efficient layouts for sausage manu- 
facturing plants have been published 
in THE NATIONAL PROVISIONER for the 
information of sausage manufacturers 
planning new plants or who hope some 
day to have modern, up-to-date estab- 
lishments. 

The floor plan on this page is well 
worth including in this series. It is 
compact and handy. It is provided with 
facilities for manufacturing efficiently 
and economically. It is the first floor 
plan of the plant of Martin Rosol, 
New Britain, Conn. A view of the ex- 
terior of the building also is shown. 

Plant was designed by Max J. Unkel- 
bach, architect and engineer, New 
Britain, and was completed and placed 
in operation during 1937. In the base- 
ment, which extends under all of the 
plant, are located machine room, boiler 
room, smokehouse fire pits and dry 
storage space. Brick and concrete were 
the principal construction materials 
used. 


Coolers and freezers are placed con- 
veniently to receiving room, sausage 
kitchen and loading dock. An elevator 
is provided to transport materials and 
supplies from the receiving room to 
storage rooms in basement. 

As is now considered best practice, 
smokehouses and cooking equipment 


LOOKING THEM OVER 


Carcasses and cuts ready for the trade in 
the Skipworth Packing Co. plant at Spring- 
field, O. (Photo Springfield News-Sun) 








are located in a room separated from 
the sausage kitchen. This arrangement 
is desirable to prevent undue condensa- 
tion on walls, ceiling and equipment in 
the latter room and is a requirement if 
the sausage kitchen is to be air con- 
ditioned. 

Stuffer is located at one side of the 
stuffing table instead of at an end. This 
is the arrangement which numerous 
tests have shown to produce the great- 
est quantity of linked sausage per em- 
ployee working at the table. The rea- 
son, of course, is that the stuffed sau- 
sage, as it comes from the horn, is more 
conveniently reached by a larger num- 
ber of linking workers. 


Smokehouses and cooking equipment 
are well arranged for handling products 
economically, there being no backtrack- 
ing. Installation of two doors in curing 
cooler and sausage storage cooler is 
an aid to more speedy handling. 

Plant is 130 ft. long and 67 ft. wide. 
Vacant property adjoining the plant is 
available for building additions. 


MEAT NEEDS PROMOTION 


Texas cattlemen meeting in San An- 
tonio for the annual convention of the 
Texas & Southwestern Cattle Raisers 
Association found meat advertising 
among the major issues for discussion. 
They ended by doubling their former ap- 
propriation of 25¢ per car, paid to the 
National Livestock and Meat Board for 
meat promotion, says J. A. McNaugh- 
ton, general manager Los Angeles Stock 
Yards Co., in reviewing the meat pro- 
motion phase of the meeting. 

The address of Jay Taylor, second 
vice-president of the organization, 
brought out that meat is far behind 
other competitive foodstuffs in adver- 
tising appropriations, with the result 
that the per capita consumption in the 
U. S. is low. In Argentina, for example, 
the per capita consumption of beef in 
1937 was 296 lbs.; in Canada, 86.8 lbs.; 
in the British Isles, 64 lbs.; and in the 
United States, 50.6 Ibs. 

Amounts contributed for advertising 
other food products, as given by Mr. 
Taylor, ranged from $2.05 per car for 
Maine potatoes, the lowest on the list, 
to $40.60 per car for California lemons. 
He expressed the opinion that, because 
the consumer is constantly being urged 
by extensive advertising campaigns to 
buy other foods, meat does not receive 
a fair share of the consumer’s dollar. 
Only by raising an adequate fund for 
advertising and education of masses of 
consumers can meat hope to get its 
share of the consumer’s dollar, he said. 

While a campaign sponsored by cattle 
feeders of Southern Arizona and Cal- 
ifornia informing the public that “beef 
prices were down” was effective in mov- 
ing an increased volume of meat and 
terminating a depressed market situa- 
tion, it is a recognized fact that any 
permanent meat advertising program 
should deal with meat as a builder of 
brain and brawn, Mr. McNaughton said. 











PRACTICAL Bacon Suicinc Unit 


Here’s a bacon slicing unit that can 
be used profitably by packers with a 
weekly sliced bacon output as small as 
6,000 pounds. Slices are shingled 
directly onto the conveyor, eliminating 
unsatisfactory methods of arranging 
and handling them. 

It’s a flexible unit, however, that can 
grow with your business, as it can be 
speeded up to handle efficiently as much 
as 1,000 pounds per hour. 

With this U. S. Heavy Duty Unit, 
better appearance is assured your 
bacon, and that means better salability. 
Bacon does not have to be sharp frozen; 
32 to 35 degrees F. being the ideal 


Week Ending April 23, 1938 





for Small Tonnage Packers 


temperature of the bacon to be sliced. 
This means that the fat will not sep- 
arate from the lean; that slices will not 
crack when they are folded in packag- 
ing and that the natural color and 
“bloom” are preserved. Also, there is 
less shrinkage. 


BIAS SLICING 
There is available a new, practical 
attachment to slice thin, “skippy” bel- 
lies on the bias. The width of slices 
can be increased approximately 45%. 
COMBINATION UNIT 
Another interesting unit is a Com- 
bination Dried Beef and Bacon Slicer, 


(ADVERTISEMENT) 


designed for small space. It’s as easy 
as shifting gears to change from slicing 
more than 400 slices per minute of 
Dried Beef to slicing Bacon any desired 
thickness. Slices are stacked in perfect. 
alignment, ready for wrapping. 


Write for new catalog containing in- 
teresting data about these modern pack- 
ing house slicers to U. S. Slicing 
Machine Co., La Porte, Indiana. 


* Note—More than 150 Heavy Duty Units 
have been installed by progressive packers 
and are endorsed by them. Successful per- 
formance records available prove these U. S. 
Heavy Duty Slicers are today’s most eco- 
nomical sanitary method of slicing and pack- 
aging bacon and dried beef. 


Page 13 

















AVENIZED 
PAPERS 


Cut waste and increase 
profits by improving 
the keeping quality 

of your product 





Use Avenized Parchment, 


Glassine, Grease-Proof for— 


BUTTER-LARD 
SHORTENING 
BACON-HAM 


and other fatty products 


Like producers of Cremoland Butter you, 
too, can preserve the freshness and 
quality of your product longer with 
Avenized papers. For Avenized Glas- 
sine, Parchment and Grease-Proof re- 
tards oxidation—the chief cause of 
rancidity and off-flavors. 


When next ordering, specify Avenized 
paper. 


Reprints of scientific reports 
proving the value of Avenized 
Paper are available upon request 


| NP4-23 | 
| THE QUAKER OATS COMPANY | 
| 17 Battery Place, New York City | 
| Please send us sample sheets of Avenized | 
| O Glassine (©) Parchment ([) Grease-Proof : 
: NIL bcuseae neddbunanaraetsaekcesee l 
| DE tianrenesivcreaaueinaaiedngntes aie céueen 
os tu cheeks ees weaee | 
: a oiiteceec bea tanilles dics ccdil : 
i. Seeeeeeeeeeeeeeere eee | 
——— 
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MEAT LOAF OUTPUT 


Production of meat loaves. and loaf 
products during the current packer year 
to date has followed usual seasonal 
trends and has held to high levels al- 
though reflecting somewhat the lower 
meat supplies produced currently and in 
storage. Production for each month of 
the 1938 year to date compared with the 
previous year was as follows: 


1937-'38, 1936-'37, 
Ibs. Ibs. 
ERS ecccesncsetnnndee 9,614,703 9,679,540 
DE vccretvorccennews 8,120,229 8,769,955 
PEE ogkninsevonseveobed 7,809,043 8,687,080 
DR cvvnsaveweces een’ 6,679,673 7,285,098 
BIE e vkscctncsevcsevsdin 7,129,267 7,705,958 


During the first half of the 1937 packer 
year hog marketings were heavy, stocks 
of all kinds of meat in storage were 
large and meats for loaves and loaf 
products were in plentiful supply. Dur- 
ing the like period of the present year, 
pork supplies have been very limited, 
storage stocks have reached almost rec- 
ord low levels but so popular have 
loaves become that production has fallen 
only about a half million pounds per 
month below that of a year ago. 


MARCH SAUSAGE OUTPUT 


Sausage production under federal in- 
spection during March, 1938, totaled 
58,535,167 lbs., divided into the follow- 
ing classifications: 


Ibs. 
0 9,156,788 
Smoked and/or cooked.............ses++: 41,414,920 
To be dried or semi-dried............... 7,963,459 
DE ccccceccccceccsccesssccecsecce ee 


Production for each month of the 1938 
packer year to date was: 


Ibs. 
PEE, TEE occ csccccccrncecesocces 61,140,435 
DOCCMEREE cc ccccccccccccceseceerscceee seth, ONeee 
Sa BERD wes cevceveteneeeecseccess 57,433,989 
POE cvccccccccvccetecncevenescccacneeee 
ENED cnevecescccecscovencesscucesseses 58,535,167 


Production in March, 1938, was ex- 
ceeded only three times during March in 
the past ten years. 


CANNED MEAT PRODUCTION 


Canned meat and meat foods pro- 
duced under federal inspection during 
March, 1938, totaled 57,681,445 lbs., as 
follows: 





Ibs. 
Sn VLweh oO 4090 60s ew bneweedseeeacee 5,629,274 
Ee 8,884,381 
Sausage - 8,225,172 
GOED cvcccccecccce 33,976,962 
All other 5,965,656 
TOA] .nccccccccccccccccccccccccecccctlt Gel, 445 


Production in each month of the fiscal 
year to date was: 


Ibs. 
PMN, BEBE ccc te ctevcrscecéccsvece 52,530,356 
PENN, hccsecvsccceetscentesceeseses 59,686,274 
Py: BOOS 0 0 6b bb véccccescsecseseesed 60,085,337 
DUE - sccteSoudstbeebceensensceeucess 56,108,670 
NU o0 eh bees etebcenedscessdenecesnee 57,681,445 


In March,. 1937, canned meat and 
meat foods produced totaled 64,680,530 
lbs. 


SLICED BACON PRODUCTION 


Sliced bacon produced under federal 
inspection in March, 1938, totaled 18,- 
604,313 lbs. This was higher than in the 
other months of the 1988 packer year 
and higher than in March, 1987. Pro- 
duction for the fiscal year to date with 
comparison follows: 


1937-'38, 1936-'37, 
Ibs. Ibs. 
POD Scnewencvenweuees 16,800,154 16,459,062 
NE atexciudduaapanen 17,381,833 16,580,698 
ET io, o'etnakamus aca enaie 17,271,741 16,822,584 
EE: & neuce-acceweee dean 16,390,822 15,023,966 
ES , We idibiendwcaenwennn 18,604,313 17,550,153 


Production for each month of the cur- 
rent fiscal year has been higher than in 
the same period a year earlier. 


MEAT INSPECTED IN MARCH 


Meat and meat food products pre- 
pared under federal inspection during 
March, 1938: 


Mar., 1938, 
Ibs. 
Meat placed in cure: 
DE, Kaddhnkbeeretadandeakmadees ewe 9,409,767 
WE Rec rwde cress encionss keoodceoeeas 174,203,801 
Smoked and/or dried meat: 
BE Water dence mdeeweeakeneeueea-sios 4,606,681 
MEE, tne wits beh wehcosebbacecacecgus 115,875,733 
RE ME, wi keccecbesawennbewaubanes 18,604,313 
Sausage: 
0 ee 9,156,788 
Smoked and/or cooked............... 41,414,920 
Dates OF SOmi-Gried. .0...ccccccccses 7,963,459 
Meat loaves, head cheese, chili con carne, 
Jeliied profiucts, etC.....cccccccccces 7,129,267 


Cooked meat: 


1,155,333 
Orrrrrrerrrrrrr ere rire Terre te 11,975,578 


sec ceeeccccrececccccecesecccucs 5,629,274 
884,38 





WUE cpvesececccsscccecedcecoceseeres 8,884,381 

Sausage 8,225,172 

i 33,976,962 

All other 5,965,656 
Lard: 

PE \vseceswhcwngeeassewbecte ae 73,680,621 

PED 48:0 660 wv 06s 6neeeedacoceveoes’ EE 
Et hdd beg ehadadseeeeeies ates 11,508,833 
IN ia Ada on Saha dened bees 7,736,265 
Compound containing animal fat....... 34,250,198 
Oleomargarine containing animal fat... 5,117,734 
DED ccrenececotketunececsy esd 1,279,882 


NO AGREEMENT ON TAXES 


Failing to make progress toward 
agreement on the capital gains and un- 
distributed profits tax provisions of the 
1938 revenue bill, the Senate-House con- 
ferees adjourned until this weekend. 


Chairman Pat Harrison, Senate 
finance committee, who is opposing Pres- 
ident Roosevelt’s demand for retention 
of the principle of the undistributed 
profits levy and the graduated capital 
gains tax as approved by the House, 
reported that the conferees “were get- 
ting nowhere”. He has suggested that 
the House conferees seek new instruc- 
tions from the membership on the un- 
distributed profits tax, elimination of 
which has never been put to a vote in 
the House, but Chairman Robert L. 
Doughton refused. 

House conferees have predicted that 
the President will veto the bill if it is 
passed without the tax on undistrib- 
uted profits and with the Senate modi- 
fication of the tax on capital gains. 
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PROCESSING POINTS 


for the trade 





Handling Beef Tongues 


A Midwestern packer asks how beef 
tongues should be handled and how they 
are packaged for sale. He writes: 


Editor THE NATIONAL PROVISIONER: 

We are anxious to secure information on the 
Proper way to handle beef tongues, including the 
cutting for making various grades, and also how 
they are cured and packaged. 


Preparation of beef tongues calls for 
careful knife work. When the beef 
heads have been racked, the tongue 
bones are cut or sawed and the sides of 
the tongue released from the jaw. The 
tongue is pulled out but left hanging 
from tip of jaw. It is then washed with 
a spray and cut loose. 


Tongues should not be cut or scored 
in handling. The fell should be kept in- 
tact in removing tongue so that fatty 
portions will be protected, as they are 
included in long-cut tongue. The tongue 
is washed after removal from head. 
Some operators do this in a cylindrical 
washer while others hand-wash the 
product in order to avoid breaking the 
fell. 


Chilling and Cutting 


When washed, the tongue is hung by 
gullet end on a special tongue rack. It 
may be hung by gullet end and fell 
which will give it a plump appearance. 
In some plants the tongue is laid on an 
adjustable form for chilling as this 
method is believed to produce a better- 
shaped product. After hanging, the 
tongue is drained and chilled in the 
meat specialty cooler at a temperature 
of 38 degs. Chilling may require from 
12 to 24 hours and when completed the 
product is ready for trimming. 

LONG-CUT TONGUE.—A long-cut 
tongue is made from the rough tongue 
by cutting out all but 1% in. of bone, 
trimming off all ragged edges and both 
fat and lean on sides and butt of tongue 
and fell on the bottom. Fat on the bot- 
tom is smoothed up and edges bevelled. 
Three rings of trachea are left on. 

SHORT-CUT TONGUE.—This grade 
is worked up from rough tongue by 
trimming off the same portions as in 
long-cut. In addition the tongue root 
is cut off back of bones and on a slight 
slant to bottom of tongue so as to keep 
meat below gullet on tongue. This re- 
moves trachea but leaves on the soft 
palate. 

CANNER TONGUE.—This product 
is made from short-cut tongue by re- 
moving all fat on base and root, glands 
and soft palate, and leaving only lean 
on base of tongue and 1% in. of bone. 
This bone is removed after the tongue 
has been parboiled for canning as it can 
be done at that time with less waste. 


Week Ending April 23, 1938 


Before curing it is customary to soak 
tongues in 80 deg. plain pickle for 12 
hours or longer. This makes it possible 
to clean tongues of any saliva or coating 
which may have formed on the surface. 


Tongues are then lightly rubbed with 
fine salt, pumped with pickle and placed 
in cure. A salt solution of 70 degs. 
strength is used and 30 lbs. of sugar 
and 10 lbs. of sodium nitrate are added 
to each 100 gals. of pickle. Tongues are 
packed loosely and overhauled at 5, 10 
and 15 days and if weighing 5 lbs. or 
under should be cured at the end of 30 
days. An additional 5 days may be 
necessary for heavier tongues. 

Time of curing may be shortened con- 
siderably by the artery pumping method 
when used in conjunction with a com- 
mercial quick cure. 

Beef tongues may be handled in a 
number of ways after curing. They may 
be cooked, skinned, tip end folded over 
with top on outside and stuffed in arti- 
ficial casings and smoked; they may be 
smoked and packaged in transparent 
wrap, or they may be cooked in forms 
and put up in jelly or in vinegar pickle. 
Tongues also are used in some loaf and 
sausage products. 

Tongues are smoked for about 12 
hours with a slow fire, preferably 
around 110 degs. F. A smudge smoke 
is best. 


RULES FOR CHILI CON CARNE 


Chili con carne and chili con carne 
with beans manufactured in the state 
of Texas must contain specified amounts 
of meat in accordance with a regula- 
tion issued by the State Board of 
Health, effective April 1, 1938. This 
specifies that “chili con carne shall con- 
tain not less than 40 per cent of meat, 
with or without the addition of cereal 
not to exceed 8 per cent and withor with- 
out the addition of not more than 25 per 
cent of animal fat other than that nor- 
mal to the meat used. Chili con carne 
with beans shall contain not less than 
25 per cent meat. Otherwise, it shall 
conform to the standard for chili con 
carne.” Percentages of meat must be 
computed upon the weight of fresh meat 
used in these products. 

“Tendency of some manufacturers to 
reduce the meat content of certain prod- 
ucts which are labeled in such manner 
as to indicate that meat is one of the 
principal ingredients, can only be con- 
strued by this department as resulting 
in false and deceptive labeling,” Dr. 
George W. Cox, state health officer, said 
in issuing the ruling. 

Texas manufacturers who have been 
instrumental in standardization of chili 


products point out that this regulation 
is based on the federal ruling and they 
are eager that similar rules be adopted 
by all states so that uniformly high 
standards for chili products shall pre- 
vail whether shipped intrastate or inter- 
state. 


BREAKFAST SAUSAGE 


A sausage maker who read the di- 
rections for manufacturing breakfast 
sausage in the formulas for the month 
section of THE NATIONAL PROVISIONER 
for April 9, has a processing sugges- 
tion. He writes: 

Editor THE NATIONAL PROVISIONER: 


I have used a formula calling for 75 
per cent medium lean pork trimmings 
and 25 per cent boneless beef chucks in 
making smoked breakfast sausage. 

Where a combination of fresh pork 
trimmings and beef chucks is used, the 
chucks are ground and chopped fine the 
day previous, using just enough salt 
and crushed ice to carry the meat. Add 
2 oz. saltpeter for each 100 lbs. beef. 
Spread finely ground beef and allow 
to chill in cooler overnight. The fol- 
lowing morning mix chilled chopped 
beef with freshly ground pork trim- 
mings and add seasoning similar to that 
used for the regular pork product. This 
product is stuffed in either sheep or 
narrow hog casings, linked in 3% to 4 
in. double links, allowed to dry off in 
natural temperatures, and then smoked 
in a cold slow smoke, at 100 to 110 degs. 
for 4 to 5 hours. 


BUTCHER'S LARD 


What is butcher’s lard? A Midwest- 
ern packer has heard the term and 
wants it explained. He writes: 


Editor THE NATIONAL PROVISIONER: 


What is the exact meaning of the term butcher's 
lard? Is it the same as kettle rendered lard? 


Butcher’s and kettle rendered lard 
are not the same product. Butcher’s 
lard is similar to the country lard made 
on the farm or by butchers in which all 
suitable fats were used. It has a dis- 
tinctive flavor and is rather dark in 
color. 

Consumers who prefer this lard will 
not pay the price necessarily asked for 
product kettle rendered from leaf and 
back fats. Butcher’s lard is now pro- 
duced in some meat plants by re-cooking 
cracklings from kettle rendered lard 
with prime steam lard. This gives the 
steam lard a crackling flavor and a 
darker color. The cracklings are then 
strained out in the same manner as for 
kettle rendered product. 
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Thcwgh 24 year al lOF 


cOLUMBIA COBE 


ARMSTRONG’S CORKBOARD, shown below, was 
taken from the plant of the Columbia Coal & 
Ice Company, shown at left, after 24 years of 
continuous service. The unretouched photo- 
graph shows its well-nigh perfect condition. 
Installation by John R. Livezey, Phila., 1909. 
Plant operated until 1933, dismantled in 1937. 





Columbia Coal & Ice Com- 
pany write: “This insula- 
tion... enabled us to main- 
tain our ice plant at its 
highest efficiency through- 
out these many years.” 


N 1909, Columbia Coal & Ice 
Company, of Columbia, Pa., 
selected Armstrong’s Corkboard to 
insulate their new ice plant. Part of 
this corkboard was used to insulate 
the bottom of a freezing tank. Until 
1933—24 years later 
kept constantly at a temperature of 
from 7° to 10° above zero. Cork- 
board after this long 
period of severe use was in fine 
condition, strong and efficient. 


the tank was 





salvaged 


Long service life is just one good 
reason why engineers prefer Arm- 
strong’s Corkboard for low tempera- 
ture work. The records show many 
similar instances, in which this in- 
sulation has served for twenty, 











a 


twenty-five, and even thirty years. 
Important, also, are cork’s high 
efficiency, and its natural resistance 
to the moisture that is invariably 
encountered when working with 
low temperatures. 

The natural cellular structure of 
cork assures its lasting efficiency 
in service. Its millions of tiny air- 
filled cells are sealed off from each 
other and effectually retard the 
passage of heat or moisture. 


‘ 


a il 


Armstrong maintains a Contract 
Department for the installation of 
Armstrong’s Corkboard and Cork 
Covering. Call on this service when 
you plan either new construction or 
remodeling. And write today for 
complete details, and samples of 
Armstrong’s Insulation Products. 
Address Armstrong Cork Products 
Company, Building Mate- 
rials Division, 952 Concord © 
Street, Lancaster, Pa. 


Armstrong’s CORKBOARD INSULATION 
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REFRIGERATIO 





Space Coouinc 


Chart Will Determine the 
Refrigeration Required 


ERE is an interesting and valuable 

chart which makes it easy to deter- 
mine amount of mechanical refrigera- 
tion or ice necessary to cool any amount 
of air in any room. Development of 
chart is credited to A. Lewis, chief 
mechanical engineer of Commonwealth 
Works Department of Australia. 


To apply chart find temperature of 
air, using figures at bottom of chart. 


Note: / Ton of Ice 
Represents 2/8 





30° 40° so° ° 


Then run upward on the line represent- 
ing temperature to point where it cuts 
corresponding humidity curve for air. 
Then run horizontally to right and note 
figure corresponding to the heat content 
B.t.u. per 1,000 cu. ft. 


Let us suppose it is desired to reduce 
temperature of air 10 deg. Run upward 
on that reduced temperature line until it 
cuts desired humidity and then run hori- 
zontally to right and deduct newly de- 


Week Ending April 23, 1938 


70 60° 
Air Temp. Degrees Fahr. 


Ni 
and A wv 


termined figure from former. Difference 
is the number of B.t.u. that must be re- 
moved from air. 

With a pair of dividers or a slip of 
paper, distance between the two figures 
placed alongside “vertical scale’? shown 
on chart, gives refrigeration required 
for 24 hours. 

For example, how many tons of ice 
will be required per day to cool 1,000 cu. 
ft. of air per min. having an original 
temperature of 100 deg. F. and 40 per 
cent humidity to 90 deg. temperature 
and 20 per cent humidity ? 

For clearness a problem that is easy 
to solve was selected. Intersections 
coincide in this case and the result is 
as follows: 

3,000 B.t.u. —2,000 B.t.u. =1,000 B.t.u. 


Distance on chart from 3,000 to 2,000 
is slightly greater than the vertical 


7000 


eae 
Heat Content BTU. per 0000s. Ft 


: 


§ 


Oo 
90° 400° “10° 420° 


scale distance representing 4 tons. In 
other words the answer is—“almost 5 
tons of ice per 24 hours.” 

Or, divide the 1,000 B.t.u. by 218 and 
we get 4.6 tons as the exact answer to 
the problem. 

In the event of any other quantity of 
air, results are directly proportional. 
Thus for 2,000 cu. ft. of air per min. we 
would require 4.6 tons x 2=9.2 tons of 
ice per day. 


Conditioning 


For 10,000 cu. ft. of air per min. we 
would require 4.6 x 10=46 tons of ice 
per 24 hours. 


FIGURING HEAT LOADS 


How much heat is given off by elec- 
tric lights, motors and workers in 
coolers? Are these amounts sufficient 
to take them into consideration when 
figuring the cooling system or can 
they be ignored? A packinghouse em- 
ploye studying refrigeration asks these 
questions. 

Heat from sources mentioned should 
be taken into consideration in cooler 
calculations. In shipping and sales 
coolers particularly, workers and lights 
add more to heat load than might be 
expected. 


Electric lights give up heat at the 
rate of 341 B.t.u. per hour per 100 
watt lamp capacity. A 200-watt lamp 
generates 682 B.t.u. per hour; 25-watt 
lamp, 85.25 B.t.u. and a 50-watt lamp, 
170.5 B.t.u. 


Heat given off by workers varies. 
One authority placed the figure at 
400 to 600 B.t.u., depending on the 
strenuousness of the occupation. One 
refrigerating engineer advises that he 
uses an average figure of 500 B.t.u. 
per hour per worker in all of his cal- 
culations. 


The contribution to the heat load by 
motors may be calculated if it is re- 
membered that one horse power is the 
equivalent of 2,545 B.t.u. per hour. 


FAVORS FROZEN FOODS 


Health qualities of frozen foods have 
been evaluated in favorable terms by 
Dr. Carl S. Fellers, professor of hor- 
ticultural manufacturers, Massachu- 
setts State College, who spoke recently 
at the Northeastern Section of ‘the 
American Chemical Society. 


Dr. Fellers said that freezing as a 
means of food preservation is one of old- 
est methods known to the human race. 
“Freezing,” he said, “destroys nearly 
all bacteria usually present in fresh 
foods, so that frozen foods are of even 
better sanitary quality than fresh ones. 
Fruit foods frozen solidly at tempera- 
ture below zero at height of the season, 
when they are at their best flavor, pre- 
serve that flavor, as well as color and 
nutritive value. Their physical and 
chemical attributes are retained intact 
until the food has been consumed. 

“Vitamin B, which keeps the nefves 
in proper tone, prevents digestive ail- 
ments, promotes appetite and good 
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FOR HIGH EFFICIENCY...LONG LIFE 


use this INSULATION 


MINERAL 


J-M Rock Cork keeps its low 
conductivity indefinitely .. . 
resists moisture ... can’t rot 








OR 30 years, J-M Rock Cork has been 
giving unusually effective service on 
all types of low-temperature installations. 
Its continued high efficiency under difficult 
conditions is due to its mineral composition. 
J-M Rock Cork is made from limestone... 
melted, blown into fibers and molded into 
sheets. As durable as the rock itself, it is 
light, easily worked and easily applied. 
J-M Rock Cork is supplied in sheets and 
pipe-covering form. Either type maintains 
its high insulating efficiency indefinitely. 
Rock Cork isremarkably moisture-resistant, 
proof against vermin and rot, and will not 
support bacteria or mold. It cannot absorb 
or give off odors. Installations made more 
than 30 years ago are still in perfect condi- 
tion, ready to give many more years of de- 
pendable, virtually trouble-free service. 
The obvious advantages of Rock Cork 
have made it the outstanding insulation in 
the low-temperature field. You should know 
more about it. For complete information, 
write Johns-Manville, 22 E. 40thSt., N.Y.C. 





ROCK CORK PIPE COVERING retains its high in- 
sulating efficiency indefinitely because it is her- 
metically sealed against moisture infiltration. 





DUE TO ITS MINERAL COMPOSITION Rock Cork is im- 
mune to rot, proof against termites and other vermin, 
= % and cannot support the growth of mold or bacteria. 


uw JOHNS-MANVILLE ROCK CORK 


LOW-TEMPERATURE INSULATION - IN SHEET FORM... AND FOR PIPE COVERING 
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elimination, is particularly abundant 
in frozen as well as fresh vegetables, 
and in liver and cereals. 

“All the values of fresh fruits, 
vegetables, fish and meats are well con- 
served after freezing, and even after 
storage for many months in the frozen 
state. Several times we have found 
that the vitamin C and A content of 
frozen lima beans, peas and spinach 
sold on the market was considerably 
higher than that of the shipped-in fresh 
vegetables.” 


REFRIGERATION NOTES 


Ralph Pennington, Super Ice Cream 
Co., will build locker plant at Amery, 
Wis. 

C. O. Vehrs is building 368-locker 
storage plant at Camas, Wash. 

Smithfield Ice & Locker Storage Co., 
J. H. Meikle manager, has opened 
locker plant at Smithfield, Utah. 

Jordan’s Farm Service is adding 200 
lockers to storage plant, Stayton, Ore. 

Chris Jennings plans to install locker 
storage unit in leased building at Cur- 
rie, Minn. 

Warroad Cooperative Creamery Asso- 
ciation, Warroad, Minn., plans to erect 
cold storage locker plant. 

Passmore’s Meat Market, Westbrook, 
Minn., is installing 200-locker storage 
plant. 

City Meat Market, Redmond, Ore., 
has installed 175-locker storage unit. 

Newton Dairy Co., Newton, Ia., is en- 
larging its locker plant to 500 lockers. 

Farmers Creamery Co., Oxford Junc- 
tion, Ia., plans to install storage lockers. 


FROZEN FISH PRODUCTION 


Freezing plants in the’United States 
and Alaska reporting to the Department 
of Commerce froze 168,224,000 lbs. of 
fishery products in 1937. Five kinds of 
fish accounted for 60 per cent of fish 
frozen. These were, in the order named, 
cod, haddock, hake and pollock including 
fillets which accounted for 22 per cent; 
whiting 11 per cent; salmon 10 per cent, 
halibut 9 per cent and rosefish 8 per 
cent of the total. Production of frozen 
fish in 1987 was 6 per cent less than in 
1936, 12 per cent more than in 1935, and 
26 per cent more than in 1934. About 
15,000,000 Ibs. per month were frozen 
from June to December, inclusive. The 
New England section leads in quantity 
of fish frozen, with the Pacific section 
next and the Middle Atlantic third. 


WESTINGHOUSE BUSINESS UP 


Westinghouse Electric and Manufac- 
turing Company, at its annual stock- 
holders meeting, reported an increase 
in March business of $4,000,000 over 
February. Incoming orders for Febru- 
ary were $11,439,127 as against $15,- 
126,588 for March. 


Week Ending April 23, 1938 


A. W. Kobertson, chairman of the 
board, said that incoming orders for the 
first three months of 1938 totalled 
$37,998,569. Though this is under the 
similar period of 1937, Mr. Robertson 
said that “I believe that unless things 
get much worse than we are accustomed 
to expect in America we will come 
through without too much difficulty.” 

“There are substantial orders on the 
books,” he said. “This month we will 
pay back five million dollars of the 
money we borrowed last year to help us 
meet the enormous rush of business and 
very soon we expect to pay off the bal- 
ance which will leave the company out 
of debt.” 

On March 31, 1938, unfilled orders 
amounted to $53,651,814. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, April 20, 
1938, or nearest previous date compared 
with week ago. 





Sales. High. Low. ——Close. 
Week ended April April 
April 20. —April 20.— 20. 13. 
Amal. Leather. 600 2% 2 2% 2 
Os Doses: vese caee nee eens 10 
Amer. H. & L.. 1,900 3 2% 2% 2% 
Do. Pfd. .... 300 17% 17% 17% 15% 
Amer. Stores .. 400 8 8 8 7 
Armour II. 9,950 4% 456 4% 5 
Do. Pr. Pf 39% 39% 39% 40 
eS, Se eeee s508 wens eevee 9414 
Do. Del. Pfd. 100 91% 91% 91% 88 


Beechnut Pack. .... on ee osee vee 97 
Bohack, H. C.. 100 1% 1% 1% 1% 
We, BOR. .ac 


Chick. Co. Oil. 100 «14 14 14 12% 
Childs Co. .... 700 4% 4 4% 4 
Cudahy Pack. . 300 14% 14% 144% 144 
Be. PGB. 000 .<20 ober oe 51 
¥ irst Nat. Strs. 200 27% 27% 27 yj 28% 
Gen. Foods .. 6,800 26% 261% 28% 26 
The Glidden Co. 3 100 185% 18 18% 18% 
Do. Pfd. .... 300 39% 39% 39% 39 
Genel. Ge. o2<:0- 1,000 2% 2% 2% 2 
Gr. A&P Ist Pfd. 50 120 119% 1: 119 
Do. New .... 225 2 40 2 40 
Hormel, G. A.. osc.» ease onee eoes 18 
Hygrade Food . 200 1% 1% 1% 15% 
Kroger G. & B. 2,200 14% 14% 14% 15% 
Libby McNeill . 500 7% 7% 7% 7% 
Mickelberry Co. 300 2% 2% 2% 2% 
M. & H. Pfd.. 20 3 3 3 3 
Morrell & Co.. ows eoee tiene ones 24% 
cS ee 300 3% 3% 8% 3% 
Proc. & Gamb.. 3,400 48% 48 48% 46% 
De, POG... 250 118% 118% 118% 119% 
GD POUR cskc: sey sense ‘Maas. Coens 17% 
Safeway Strs... 1,900 16% 16 16% 14% 
Do. 5% Pfd.. 10 62 2 32 60 
WO. Gi Fass secs cneeeieeses “cee 73 
Do. 7% Pfd.. 40 81 81 81 2 
GE UE vcs cme. epbaa “einen! senate 1% 
Swift & Co..... 3,450 165% 165% 165% 17% 
DO. BBth.. 200 850 25 25 25 2414 
Trunz Pork..... ee re St ee 7% 
U. = y recente 600 4% 4% 4% 4% 
swasen és See 7% 7% 7% 6% 
De. P r. Pfd 300-56 56 56 50 
Wesson Oil..... 300 «295% 255% 29% 28 
S .. Bee ces sbees e6608 ceaee 71 
Wilson & Co.. 3,600 4% 4 4 4 
en 100 38% 388% 38% £40 


FINANCIAL NOTES 


Directors of Continental Can Co. have 
declared the second quarterly interim 
dividend of 50 cents a share on its com- 
mon stock, payable May 1 to share- 
holders of record on April 23. 


General Foods Corp. has filed a regis- 
tration statement covering 150,000 
shares of no par value cumulative pre- 
ferred stock, proceeds of which will be 
used for capital expenditures, replace- 
ment of capital funds used in 1937 for 
acquisition of properties and also to 
supply additional working funds for ex- 
pansion of frozen foods. 


New Literature 





Boiler Regulation (NL 450).—A 24- 
page book of interest to packers and 
engineers seeking ways and means to 
better efficiency and lower costs in the 
meat plant boiler room. Advantages of 
automatic regulation of damper and air 
supply given.—Brown Instrument Co. 

Air Conditioning (NL 439).—A min- 
iature catalog of equipment for air 
conditioning, refrigeration and unit 
heating. Descriptive and dimensional 
data are included, with some reference 
to the diversity of applications served. 
—Carrier Corp. 

Industrial Insulation (NL 441).— 
Thirty-two pages of fundamental in- 
formation on insulation and its appli- 
cation. Heated and refrigerated piping 
and equipment are given special con- 
sideration. Operating engineers will 
be particularly interested in the sec- 
tion dealing with insulating brick— 
Johns-Manville. 

Chain Conveyor (NL 443).—Folder 
describing swivel chain and sprocket 
type of conveyor for handling cases, 
cartons, crates and cans. A feature of 
this conveyor is its flexibility and abil- 
ity to operate around short radius 
curves.—Link-Belt Co. 

Heating Specialties (NL 444).—A 36- 
page book (Bulletin V260) which is 
claimed to be the most complete catalog 
of steam heating specialties ever issued. 
It includes data on vapor heating sys- 
tems, split systems, heat loss calcula- 
tions, ete. Typical piping connections 
are described in a helpful manner.— 
Trane Co. 

Pyrometers (NL 432).—New catalog 
No. 110 illustrates and describes com- 
pany’s complete line of potentiometer 
pyrometers—indicating, recording and 
controlling.—Brown Instrument Co. 

Constant Level Oiler (NL 429).—Bul- 
letin announcing new line of inexpen- 
sive constant level oilers for automatic- 
ally maintaining an accurate level of 
oil in ring and ball bearings of motors, 
line shafts, pumps and other equipment 
having oil wells.—Trico Fuse Mfg. Co. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, 
listed below. 


publications 
(Give key number only): 














When refrigeration costs soar, it's time to check 
those loss points. For adequate and highly efficient 
insulation is necessary to keep refrigeration costs 
toa minimum. Cold rooms or lines partly insulated 
or covered with inferior insulation places an extra 
heavy load on your refrigeration equipment. And 
every ton of refrigeration wasted means real 
money thrown away. A UNITED'S engineer will 
gladly check the loss points in your plant without 
obligation. Why not write us today? 


UNITED’S 
B 


PAT £, Teo e 
BLOCK BAKED 


CORKBOARD 


Typical Installation of 
UNITED’S Corkboard 





UNITED 


CORK COMPANIES 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 





Baltimore, Md. Cleveland, Ohio New Orleans, La. Rock Island, lil. 
Boston, Mass. Hartford, Conn, New York, N. Y. St. Louis, Mo. 
Buffalo, N. Y. Indianapolis, Ind. Philadelphia, Pa. Taunton, Mass. 
Chicago, lil. 
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HANDY! 


OMp 
of a Hundred Uses... ia hd 


Portable or Stationary 












@ The “whole works’’ in one simple, compact unit—rotary 
pump, motor, drive and base. Ideal for ‘short’ pumping jobs 
—emptying tanks, filling vats, etc. A portable unit when equip- 
ped with ball bearing swivel casters as shown above. But also 
furnished less casters for permanent installation. 


Sizes 10 to 100 GPM in various metal constructions to handle 
practically anything that flows. Write for Bulletin UB3S0. 





BLACKMER PUMP CO., 1903 Century Ave., Grand Rapids, Mich. 








BLACKMER 


ary PUMPS 


EXCLUSIVE 
BUCKET DESIGN 


AUTOMATIC 
TAKE-UP FOR WEAR 








Safely, Quickly Cleans 
All Surfaces 


Save time and money...prolong 
the life.of your equipment .. . 
by using this effective, modern 
metal sponge for all surface 
cleaning. Two sizes. Two types: 
special non-scratching bronze 
alloy for tinned and copper sur- 





faces; stainless steel for Alle- 
gheny Metal. Will not unravel, 
splinter, rust or corrode. Un- 
conditionally guaranteed. 


Order a dozen from your job- 
ber. Try one. If not better than 
anything you ever used,return 
unused sponges to us and full 
purchase price will be refunded. 





METAL SPONGE SALES 
CORPORATION 


Philadelphia, Pa. 


Gottschalk's 


‘ METAL SPONGE 











IMPROVED! 


Little Giant Ice Breakers. 


This model and nine others 

of varying capacities and 

sizes to choose from. 

Any desired size of broken 

ice from peas to goose eggs. 

Hand, pulley and motor 

drives. 

ATTRACTIVE PRICES 

Write for Folder 


MICRO-WESTCO, INC. 


Dept. P-41 Bettendorf, Iowa 





MODEL 90-F 
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Plant Operations 


Pointers for the Superintendent, 
Engineer, Master Mechanic and 
other Operating Executives 





CURING PICKLE TESTS 


OW many pounds of salt are there 
in a gallon of 60 deg. salometer 
brine? 
What is the freezing point of 25 deg. 
brine, commonly used for back-packing? 
What does a gallon of 80 deg. brine 
weigh? 
These are a few of the questions con- 
cerning brine which may arise in the 
meat packing plant from time to time. 


INFORMATION ABOUT 


The answers to all these questions, and 
a good many others, are found in the 
sodium chloride brine table on this page. 


Data in the table applies only to 
brines tested at 60 degs. F. Preferably, 
all salometer readings should be made 
at 60 degs. F. For other brine tempera- 
tures the correction amounts to approxi- 
mately 1 deg. salometer less for each 10 
degs. of temperature below 60 degs. F., 
and 1 deg. salometer more for each 10 
degs. above 60 degs. F. 

Thus, the approximate true strength 
of brine at 50 degs. F., with a salometer 
reading of 60 degs., would be 60 minus 
1, or 59 degs. salometer. The approxi- 
mate true strength of brine of 60 degs. 
salometer, at 70 degs. F., would be 60 
plus 1, or 61 degs. salometer. 


For more accurate conversions the 
following correction table may be used. 
For each degree of temperature below 
60 degs. F., subtract from the observed 


SALT BRINES 








Salometer Specific Baume Per Cent Wt. of 1 Pounds per Wr. of 1 Pounds per Freezing* 
Degrees Gravity Degrees Sodium Gallon Gallon Cu. Fr Cu. Fr. Point 
Chloride of Brine of Brine of Brine of Brine 
0° F. 60°F 60° F. ByWr. Lbs. NaCl Water Lbs NaCl Water °F. *. 
0 1.000 0.0 0.000 8.33 0.00 8.33 62.30 0.00 62.30 +32.0 0.0 
2 1.004 0.6 0.528 8.36 0.04 8.32 62.55 0.33 62.22 +31.5 —0.3 
4 1.007 1.0 1.056 8.39 0.09 8.30 62.74 0.66 62.08 +31.1 —-0.5 
6 1.011 1.6 1.584 8.42 0.13 8.29 62.99 100 61.99 +305 -—08 
8 1.015 2.1 2.112 8.45 0.18 8.27 63.23 1.34 61.89 +300 -—1.1 
10 1.019 2.7 2.640 8.49 0.22 8.27 63.48 168 61.80 +29.3 —1.5 
12 1.023 3.3 3.167 8.52 0.27 8.25 63.73 2.02 61.71 +288 -—1.8 
14 1.026 3.7 3.695 8.55 0.32 8.23 63.92 2% G16 +22 -—2.1 
16 1.030 4.2 4.223. 8.58 0.36 8.22 64.17 2.71 61.46 +276 —2.4 
18 1.034 4.8 4.751 8.61 0.41 8.20 64.42 3.06 61.36 +270 —2.8 
20 1.038 5.3 5.279 8.64 0.46 8.18 64.67 3.41 61.26 +26.4 ~},1 
22 1.042 5.8 5.807 8.68 0.50 8.18 64.92 377) | 61.15 +37 —35 
24 1.046 6.4 6.335 8.71 0.55 8.16 65.17 4.13 61.04 +25.1 —3.5 
26 1.050 6.9 6.863 8.74 0.60 8.14 65.41 4.49 60.92 +24.4 —4.2 
28 1.054 7.4 7.391 8.78 0.65 8.13 65.66 4.85 60.81 +23.7 —4.6 
30 1.058 7.9 7.919 8.81 0.70 8.11 65.91 5.22 60.69 +23.0 -5.0 
32 1.062 8.5 8.446 8.84 0.75 8.09 66.16 $2 6G 642230 C34 
34 1.066 9.0 8.974 8.88 0.80 8.08 66.41 5.96 60.45 +216 -—5.8 
%6 1.070 9.5 9.502 8.91 0.85 8.06 66.66 6.33 60.33 +208 -—6.2 
38 1.074 10.0 10.030 8.94 0.90 8.04 66.91 6.71 60.200 +202 -—6.6 
40 1.078 10.5 10.558 8.98 0.95 8.03 67.16 7.09 60.07 +19.4 —7.0 
42 1.082 11.0 11.086 9.01 1.00 8.01 67.41 747 BM +47 —74 
44 1.086 11.5 11.614 9.04 1.05 7.99 67.66 7.86 59.80 +179 —7.8 
46 1.090 12.0 12.142 9.08 1.10 7.98 67.91 8.25 59.66 +17.0 —8.3 
48 1.094 12.5 12.670 9.11 1.15 7.96 68.16 8.64 59.52 +162 —8.8 
50 1.098 12.9 13.198 9.14 1.21 7.93 68.40 90 837 +1554 9.2 
52 1,102 13.4 13.725 9.18 1.26 7.92 68.65 92 BS +45 (397 
54 1.106 13.9 14.253 9.21 1.31 7.90 68.90 982 §9.08 +13.7 —10.2 
56 1.110 14.4 14.781 9.24 1.37 7.87 69.15 10.22 $8.93 +128 —10.7 
58 1.114 14.8 15.309 9.28 1.42 7.86 69.40 10.63 58.77 +11.8 —11.2 
60 1.118 15.3 15.837. 9.31 1.48 7.83 69.65 11.03 58.62 +109 —11.7 
62 1.122 15.8 16.365 9.34 1.53 7.81 69.90 11.44 58.46 +99 —12.3 
64 1.126 16.2 16.893 9.38 1.58 7.80 70.15 11.85 58.30 +89 —12.8 
66 1.130 16.7 17.421 9.41 1.64 7.77 70.40 12.26 58.14 +80 —13.3 
68 1.135 17.2 17.949 9.45 1.70 7.75 70.71 12.69 58.02 +68 —14.0 
70 1.139 17.7. 18.477 9.49 1.75 7.74 70.96 13.11 $7.85 +57 -—14.6 
72 1.143 18.1 19.004 9.52 1.81 i: ee 13.53 57.68 +46 —15.2 
74 1.147 18.6 19.532 9.55 1.87 70 7146 13596 S71 +355 —155 
76 1.152 19.1 20.060 9.59 1.93 7.66 71.77 440 37.357 «+22 —165 
78 1.156 19.6 20.588 9.63 1.98 765 7202 14.83 S7.H +10 —17.2 
80 1.160 20.0 21.116 9.66 2.04 762 72.27 182% S701 -0.3 =—179 
82 1.164 20.4 21.644 9.69 2.10 7.59 72.52 15.70 $682 —-16 -—18.7 
84 1.168 21.0 22.172 9.74 2.16 7.58 72.83 16.15 S668 —-28 —19.3 
86 1.172 21.4 22.700 9.77 2.22 7.55 73.08 16.59 56.49 —41 —20.1 
88 1.177 21.9 23.228 9.81 2.28 7:33 DB 75S BM -38 —210 
**88.3 1.178 22.0 23.300 9.82 2.29 73 BA Wat BR -68 -—71" 
90 1.182 22.3 23.756 9.84 2.34 7.50 73.64 We 6.15 11 -164 
92 1.186 22.7. 24.283 9.88 2.40 716 HO TH BS 6448 15.1 
94 1.191 23.3 24.811 9.92 2.46 7.46 74.20 18.41 $5.79 +11.1 —11.6 
96 1.195 3.7 23.30 935 2.52 7.43 74.45 18.87 55.58 +180 —7.8 
98 1.200 24.2 25.867 9.99 2.59 740 4.7 BH BA 435 —36 
99.6 1.203 24.5 26.285 10.02 2.63 7.39 74.95 19.70 55.25 +32.2 +0.2 
100 1.204 24.6 26.395 10.03 2.65 7.38 75.01 19.80 55.21 ® 
* Temperatures at which freezing begins. Ice forms, brine concentrates, and freezing point lowers 
to eutectic. 

** Eutectic point. For brines stronger than eutectic, the temperatures shown are the saturation 
temperatures for sodium chloride dihydrate. Brines stronger than eutectic deposit excess sodium 
chloride as dihydrate when cooled, and freeze at eutectic. 

@ Saturated sodium chloride brine at 60° F. (15.6° C.) 











Week Ending April 23, 1938 


salometer reading the indicated correc- 
tion; add the indicated correction for 
each degree between 60 and 90 degs. F. 


TEMPERATURE CORRECTION TABLE. 


Approximate Correction in 
Observed lometer Degrees 
Salometer —- per Degree Add = Degree 
Above 


Reading Below 60°F. 60°F. 
0 to 10 0.049 0.060 
11 to 20 0.064 0.082 
21 to 30 0.077 0.094 
31 to 40 0.087 0.103 
41 to 50 0.095 0.112 
51 to 60 0.102 0.118 
61 to 70 0.107 0.123 
71 to 80 0.112 0.128 
81 to 90 0.116 0.131 
91 to 100 0.120 0.184 


Number of gallons of saturated brine 
which can be made from a given quan- 
tity of salt may be computed by multi- 
plying the number of pounds of salt by 
0.405, which will equal gallons of satu- 
rated salt brine. 

The tables were compiled by the In- 
ternational Salt Co. from official sources. 


BRASS TABLE STANDS 


An Eastern sausage manufacturer, 
dissatisfied with the way in which iron 
pipe table stands become unsightly, has 
turned to brass pipe as the solution to 
his problem. While this construction 
costs more than iron pipe stands, the 
longer life of brass pipe makes the dif- 
ference a good investment, he has found. 
A rag dipped in metal polish and rubbed 
over the brass stands every few days 
keeps them polished and attractive. 


CELLULOSE ADHESIVE 


Some of the commonly-used adhesives 
are unsuitable for sealing transparent 
cellulose meat wrappers. Considerable 
difficulty is met in use of others. 


A Midwestern meat packer, who 
wraps a large variety of meat products 
in transparent cellulose, makes all of 
the adhesive used in his plant for seal- 
ing these wrappers. He reports it gives 
excellent results. The formula is simple 
—30 parts of glycerine, 18 parts of gum 
arabic and 52 parts of water. The gum 
arabic is soaked in the water overnight 
and strained, and the glycerine added. 


BAN STREAM POLLUTION 


Pennsylvania has a new law which 
lays a stringent ban on the pollution of 
streams by industrial wastes and sim- 
ilar material. This law requires the 
remedying of conditions in which pollu- 
tion is found by the sanitary water 
board of the department of health to be 
injurious to the public health, recre- 
ational purposes, or animal or aquatic 
life. Industrial plants must establish 
waste-treatment systems, which must 
be approved by the board. They must 
file with the board a report on the na- 
ture of their wastes and of the treat- 
ment thereof. 
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ARD futures at Chicago backed and 
filled in a fairly active trade during 
the past week but most of the time were 
a few points below the close of April 14. 
The market failed to hold any gains un- 
til Thursday. 

Fair gains were made in lard on 
Thursday under buying led by commis- 
sion houses with Eastern connections. 
Broader speculative buying was attrib- 
uted to minor gains in hog prices and 
gave lard a firmer undertone. Cash 
house offerings in September and Octo- 
ber, together with small lot liquidation 
of May contracts, accounted for the sell- 
ing pressure. Lard closed 744@12% 
higher than on Wednesday. 

There was considerable liquidation in 
evidence at times during the week. 
Hedge selling against accumulating 
stocks continued and there was consid- 
erable commission house buying of lard 
against cotton oil sales. Open interest in 
lard has been increasing recently and is 
now around 56,000,000 Ibs. 

Lard stocks at Chicago increased only 
411,205 lbs. during the first half of 
April compared with a gain of 2,300,000 
lbs. last year. Stocks on April 15 totaled 
61,437,472 lbs. compared with 120,109,- 
897 lbs. in mid-April a year ago. 


More Hogs Expected 


With an increase in hog marketings 
expected during the next two months, 
the U. S. Department of Agriculture 
says that some further decline in hog 
prices “appears probable” in late spring 
and early summer. 

Receipts of hogs at Western packing 
points last week totaled 226,835 head 
compared with 228,900 previous week 
and 309,000 same week last year. 

Average weight of hogs received at 
Chicago last week was 251 Ibs. against 
258 lbs. the previous week, 237 Ibs. a 
year ago and 249 lbs. two years ago. 

Average price of hogs at Chicago at 
mid-week was $8.20 compared with $8.26 
the previous week, $9.65 a year ago, 
$10.65 two years ago and $9.05 three 
years ago. Top* hogs at Chicago on 
Thursday were $8.75 compared with 
$8.75 a week earlier. 

The corn-hog ratio for the week ended 
April 9 was 14.5 against 14.7 the previ- 
ous week and 7.3 last year. The ratio 
holds at about double a year ago and the 
outlook continues good for hog produc- 
tion and heavy weights. 

Hog receipts at 68 markets in March 
were 1,895,076 head, or 14.8 per cent 
under the 2,224,117 received in March 
a year ago. 

PORK.—Demand was fair and the 
market was steady at New York. Mess 
was quoted at $28.37% per barrel and 
family at $29.50 per barrel. 

LARD.—Demand was fair and the 
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market was steady at New York. Prime 
western was quoted at 8.80@8.90c; 
middle western, 8.80@8.90c; New York 
city in tierces, 8% @84c, tubs, 8%@ 
8%c; refined continent, 9%@9%c; 
South America, 94 @9%c; Brazil kegs, 
9% @9'%e, and shortening in car lots, 
10%c, and in smaller lots, 10%c. 








At Chicago, prime steam cash was 
quoted at 8.30 nominal; prime steam 
loose, 7.77% asked, and raw leaf, 7.75 
nominal. 

(See page 33 for later markets.) 

BEEF.—Demand was fair and the 
market steady at New York. Family 
was quoted at $27.00 per barrel. 
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COMPARATIVE STORAGE HOLDINGS OF PORK MEATS AND LARD 


Heavier marketings of hogs during balance of the crop year ending on October 1, 
1938, are expected, according to the U. S. Bureau of Agricultural Economics, which 
foresees some decrease in the mid-summer months. These marketings are offset by 
the small volume of pork meats and lard in storage. Quantities on hand on April 1, 
1938, were smaller than those of a year earlier and in the case of pork meats well under 
the 1930-1934 average. Lard stocks on April 1 were higher than this average. 


These trends are shown by the U. S. Department of Agriculture in the above charts. 
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Weigh Results 


get the true measure of ham retainer value! 








Individual features of design and 
construction should interest you 
only because of the advantages they 
offer and the contributions they 
make toward profit. 


Naturally, we feel proud of the ad- 
vancements we have made in the 
production of ham retainers. Every 
Adelmann feature is an exclusive 
development. Every Adelmann de- 
velopment has a definite bearing on 
the fine results that are obtained. 
And it is results that count when 
you’re buying ham boilers. 


That’s the way all ham boilers 
should be judged—on the basis of 
results! What will be the quality 
and flavor of the product? How 
much shrink while cooking? Will 
hams have good shape and fine ap- 
pearance? How long will the re- 
tainer last? Is it simple to use and 
easy to clean? Is the manufacturer 
reliable? 


Get the answers to these questions 
before you buy—judge your retain- 
ers on the basis of RESULTS. 
When you’re through—you’ll be 
following the lead of the big fellows 
and buying Adelmann—“The Kind 
Your Ham Makers Prefer.” 









NIROSTA 
(Stainless) 
STEEL BOILER 











Write for new free book—“The Modern Method” 


Ham Boiler Corporation 


Office and Factory, Port Chester, New York 


CHICAGO OFFICE : 


European Representatives: R. W. Bollans & Co., 


332 S. MICHIGAN AVE. 


Stanley St., Liverpool & 12 Bow Lane, London 


Australian and New Zealand Representatives: Gollin & Co. Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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Hog Cut-Out Results 


IGHER average hog prices and 
lower product values resulted in 


ket prices weaken. The hog market 
continues to be a seller’s market be- 
cause of limited supply. It would seem 
that the fresh and cured pork market 


CASING IMPORTS AND EXPORTS 


Foreign trade in casings during Feb- 
ruary, 1938: 






























































increased cutting losses during the first | might be placed on the same basis to the IMPORTS. 

four days of the week just ended com- advantage of the packer. Sa aan 
pared with the previous period. Re- lbs. * Ibs. 
ceipts of hogs at Chicago were not large Czechoslovakia ............+ 19,564 = seeeee 

° r Mexico , | See ee 
which proved to be an important factor Argentina $2,892 208,641 
in price maintenance. CURED PORK PRICES | oe ED <inaee 2'3te 

Choice light hogs were in limited sup- Prices at Chicago, March, 1938, re- bsntuay 900 01,864 
ply and commanded best prices. Top _ ported by U. S. Dept. of Agriculture: British "radia +S 41,867 
for the week was reached on Monday Mar, Feb., Mar, TAQ ceceeesceceeeeeeeeeees 88,140 seeene 
when $9.00 was paid in a limited way. IGG” TEER. TORE SITU. ono nce ovennservevsnese 5,548 teens 
Top on closing day of the period was “*m* Smoked, reg. No. 1— Austratia. 7 22.00020200000001 1s2)744 12,598 

: ’ t EMG cctsvsasasees 65 2 23.70 PERRO a, wtaite 
$8.75. Good and choice, 160 to 240 Ib. 10-42 Ibs, avs. 20202020000 23.05 28.38 22°05 Un" of Sor Africa. oe: tee 
= venged fe pets Sra $058 t» Bun Soo ae SS SS: at) sass 

.70 a e close an eavy kinds , I 2 5 cs cote ences 152: ; 

25 a ee , smoked, No. 2— aie Bi cce oe: 
— pA = = ae moved within oto The ~heeatebaee ihe ag 22.85 22.50 21.97 wee pause hcewesteed mean Pe pes 
a range 0 ° tv) eV, BBS. OV... ccesvcccces . 22. 20.92 TOMO ccccccccccccccceeses 72 . 

OM OR ci ooo vecnse 21.05 20.50 20. 

Old crop hogs are becoming pretty 1il6 kone set: 20.15 20.00 30.78 
well cleaned up and only limited num- grams, smoked, skinned, No. 1— EXPORTS. 
bers of well finished hogs from the fall errr 21.30 20.38 23.60 Hog, Beet, Other, 
pig crop are appearing on the market. Se Oe 20.70 19.25 23.90 en 8. a a 8. 
The sow run is also small at this season, Hams, smoked, skinned, No. 2— Belgium ........... 28,802 120,568 
Increased receipts are in prospect when 1§-35 Ibe. avi22.2020000..3800 TESS BE82 Denmark”. ie, 8 =e 
the fall crop run starts in earnest and France ..... 8,257 71,193 24,101 
can be fee or during May and June. 38°o™, smoked, No. 1, dry cure— + nn i ~~ — 
Generally better supplies are anticipated 8.10 Ibe. a¥...200.20...1/3868 20:00 30.99 Netherlands “....... 6,781 18,452 
throughout the balance of the crop year acon, smoked, No. 1, 8. P. cure— Foland & Dansig.... 8,288 0.308 wee 
with the exception of the usual mid- 8-10 Ibe. AV........000000 23.90 24.12 28.85 Sw eden cet 2iss Gii88 BT. 2a sae 
summer low point. 6 nip oe etiam 4022.25 28.25 United Kingdom... 881059 © 45:829 15,198 

Packers have been cutting their hogs Picnics, smoked— ‘ites Zuscsiavia oss 11 tab 
at considerable loss and with little cer- 8 OG. BV..- 0-000 0002002 Mee TED TRS OR ac ccc cccsecece 5,43 10,922 
tainty of product appreciation there is Backs, dry salt— oe: SS OF ae 
considerable resistance to live price in- po eS Pee eee 8.95 8.56 13.65 Australia ° eoee 9,598 

* Un. of So. Africa.... 5,775 esse 
creases. However, corn is cheap and  Lara— GUE 0.550 0ctessss 526 hea 4,903 
Gee oo ene on eee ee ee ee 426,264 1,047,820 87,977 
producers to hold hogs back when mar- Refined, 1 lb, cartons...... 10.20 10.31 13.40 MMe ocsacecesane $226,877 $76,971 $60,355 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. ive per per cwt. 
a lb. alive wt. Ib. alive wt. Ib. alive 
180-220 lbs. 220-260 lbs. 260-300 Ibs. 
SN TOR 65.5. oo cewricnie sen 14.00 15.0 $ 2.10 13.70 14.9 $ 2.04 13.40 14.9 $ 2.00 
NUNN a ox aius bhoiarinl areca gceloratare souseran 5.70 11.5 .66 5.40 11.3 61 5.10 11.0 -56 
ee, RE Rs a Ie es 4.00 16.8 .67 4.00 16.8 .67 4.00 16.8 .67 
eo ES rr 9.80 18.5 1.81 9.50 17.0 1.62 9.00 16.4 1.48 
MS Bie, FE iw 6 ie a ox vies eeeios 11.00 14.5 1.60 9.70 12.7 1.23 3.10 11.8 37 
ME ERG eae oes boo 1s)4 sae grace 2.00 10.0 .20 9.90 9.8 97 
Ge mene nee ae 1.00 * 5 06 3.00 5.7 aT 5.30 6.1 32 
PUNE GE JOWIR. k6cc ie ede wes 2.50 6.1 15 3.00 6.1 18 3.30 6.1 .20 
OP Pe ra 2.10 7.4 16 2.20 7.4 16 2.10 7.4 16 
Pee OE, WO, Wile a. 05 o-ccre sans 12.80 7.8 1.00 11.00 7.8 .86 10.20 7.8 80 
SPSS ere er ee 1.60 10.8 17 1.60 10.8 At 1.50 10.8 aT 
ER cixenctteaina tora 3.00 9.0 27 2.80 9.0 .25 2.70 9.0 24 
Feet, tails, neckbones............ 2.00 o% ane .08 2.00 .08 2.00 ele .08 
CONE GUNG WANES oak ace sdicin beside ine Ree sated 32 32 vig te nea 32 
TOTAL YIELD AND VALUE...69.50 $ 9.05 70.50 $ 8.56 71.50 $ 8.34 
Cost of hogs per cwt........... $ 8.66 $ 8.52 $ 8.31 
Condemnation loss ............ .04 04 .04 
Handling & overhead.......... Re | 65 60 
TOTAL COST PER CWT ALIVE $ 9.41 $ 9.21 $ 8.95 
TOTAL, VETS ooicicwisic saws 9.05 8.56 8.34 
ee 36 65 61 
TE BES CUES 66 o's esas cation 72 1.56 1.41 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

















Week Week Nov. 1, 
ended ended 1937 to 
April 16, April 17, April 16, 
1938. 1937. 8. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ........ eee 65 
Gomtinest ..ccccccccccces eoee cows 59 

Total .cccccvcscccesces 124 

BACON AND HAMS. 

M lbs. M. lbs. M Ibs 

United Kingdom ........ 4,372 8,842 92,734 
Comtinemt ..cccccccccccce coos oes 1,907 
West Indies ............ 19 3 534 
B. N. A. Colonies........ 4 eevee 58 
Other Countries ......... ovee 2 56 
Petal .cccccecsscssecces 4,395 3,847 95,289 

LARD 

M Ibs M. Ibs. M Ibs. 

United Kingdom ........ 1,832 1,941 70,457 
GOmGRORE cc ccccceveccoes 160 56 5,256 
Sth. and Ctl. America.... 141 coos 1,597 
West Indies ............ 106 195 4,591 
B. N. A. Colonies........ cove eees 14 
Other Countries ......... eee 5 84 
Botal ccccovcccvccccees 2,239 2,197 81,999 

TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams, Lard, 

From bbls. M lbs. M Ibs. 
Mew Feew nccccccccccece eeee 553 936 
New Orleans ......+.+e05 eee ees 244 
ix es WE Oe ceceseceos 2,588 468 
rere 1,254 591 
Bets WEE ceccccccsecce 4,395 2,239 
Previous week .......... eeee 4,731 2,780 
SNEED cco véeroecees 25 4,165 2,413 
Cor. week 1937.......... cove 847 2,197 


SUMMARY NOV. 1, 1987 TO APRIL 16, 1938. 


1937-1938. 1936.-1937. 
POOR, Be Bi cccccsccocccesess = 49 
Bacon and hams, M Ibs....... = 77,611 
Ey Te Wb cerectesececovves 81,000 50,347 


MEAT IMPORTS AT NEW YORK 
For week ended April 15, 1938: 


Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 81,000 
—Tinned beef extract........... 551 
Australia—Tinned fresh frozen calf livers.. 3,480 
Canada—Smoked bacon ..........seeseeseee 6,150 
‘resh chilled pork cuts........... 1,040 
—Fresh chilled calf livers.......... 5,040 
—Pork SAUSAGE ..... ccc e eee eeeeeee 322 
Czechoslovakia—Cooked sausage in tins. 8,444 
—Cooked ham in tins........ 2 22, "002 
Germany—Smoked sausage ..........se05 2,310 
—Smoked ham ......sseecesseees 448 
Holland—Cooked sausage in tins........... 4,400 
—Tinned cooked ham.............+. 3,518 
—Smoked ham .........ssescceeeees 2,514 
Hungary—Smoked sausage ...... 2,039 





—Cooked picnics in tins 95,841 
—Smoked RACER .cccece 661 
ROR —— BRN ccc ccccevccccvcsesccesecece 6,150 
<EPRUTRRO cccccscccevececescccecceese 2,983 
Lithuania—Cooked ham in tins............ 26,255 
—Fresh frozen cuts (pork)....... 13,000 
Poland—Smoked bacon ............eeeeee. 150,762 
—Cooked picnics in tins............ 663,960 
—Luncheon meat in tins............ 15,696 
—Corned veal in tins...........+-+. 334 
Gee GEEe MEE s occcecencccceseens 2,494 
—Tinned cooked pork loins......... 99,696 
Yugoslavia—Cooked ham in tins........... 44,290 


CHICAGO PROV. SHIPMENTS 


Prevision shipments from Chicago for 
week ended April 16, 1938, were: 

Week Previous Same 
Apr. 16. Week. Week °37. 
12,235,000 14,760,000 13,434,000 
.42,192,000 44,307,000 37,653,000 
snnaeieies 2,122,000 2,405,000 1,564,000 
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Cured Meats, Ibs... 
Fresh Meats, Ibs: . 
Lard, Ibs. 





FUTURE PRICES 


SATURDAY, : oe 16, _— 








Open. High. Low Close. 
LARD— 
May ... 8.47% 8.421% 8.42%4ax 
July 8.7 8.62% 8.62% 
Sept. 8.90 8.85 8.85ax 
Oct. 8.95 8.90 8.90ax 
Jan. 9.05 9.00 9.00ax 
CLEAR BELLIES— 
May -10.50 10.50 
July -10.85 10,85 
MONDAY, APRIL 18, 1938. 
LARD— 
May 8.40 8.42% 8.32% 8.421%4b 
July 8.57% 8.57% 8.52% ry ttids 
Sept. ... 8.80 8.821% 8.75 8.82%4b 
Oct. ... 8.80 a 8.80 8.8744b 
SOM, c0e eee ove 8.95b 
CLEAR BELLIES— 
May ...10.50 a ates 10.50 
July ...10.97% 10.97% 10.85 10.85b 
TUESDAY, APRIL 19, 1938. 
LARD— 
May . 8.30 8.3 8.25 8.30 
July 8.52% 8.52% 8.45 8.50b 
Sept . 8.70 8.72% 8.6214 8.72% 
Oct. ... 8.72% 8.821% 8. ” 8.82%4ax 
OR s0s eee cece 8.85b 
CLEAR BELLIES— 
Sy a éaintee 10.50ax 
July 10.75 10.75 
WEDNESDAY, APRIL 20, 1938. 
LARD— 
May 8.30 8.30 8.25 8.30 
July 8.4714 8.50 8.47% 8.50b 
Sept 8.75 8.75 8.70 8.721% 
Oct. 8.75 8.80 8.75 8.80ax 
COR cee seer ° eee 8.85ax 
CLEAR BELLIES— 
DP eee vous 10.50n 
CO ccc voce 10.75n 
THURSDAY, APRIL 21, 1938, 
LARD— 
May . 8.30 8.37% 8.30 8.37% 
July 8.55 ° 621% 8.55 8.62% 
Sept . 8.77% 82% 8.77% 8.8244b 
Oct . 8.85 3. 9244 8.85 8.9214 
GOR. cee cove coee cove 8.95b 
CLEAR BELLIES— 
Se nie. t0-¢0 10.50n 
ee wee eens 10.75n 
FRIDAY, APRIL 22, 1938, 
LARD 
May 8.45 8.45 8.37% 8.45 
July 8.67% 8.70 8.6214 8.67%4b 
Sept 8.8714-90 8.90 8.85 8.90 
Oct 9.00 9.00 8.90 8.97%ax 
Jan SB. = cccces 8 = eevee 9.00 
CLEAR BELLIES— 
TD cee cusece ==. ack —— ct sone 10.50n 
GU i026 Soeses, - daeese s Tatenes 10.75n 
Key: ax, asked; b, bid; n, nominal; —, split. 


BRITISH HAM IMPORTS 


Ham imports into the United King- 
dom during 1937 were larger than in 
1936 and slightly less than in 1935, but 
the United States furnished a smaller 
proportion of the total in 1937 than in 
either of the other years. Canada fur- 
nished 2,860 cwts. more than were 
shipped by the United States in 1937. 
Quantity of hams imported and coun- 
tries of origin during each of the past 
three years are reported by A. J. Mills 
& Co. Limited, London, as follows: 


BRITISH HAM IMPORTS, 











1937. 1936. 1935. 
Country of origin. cwts. ewts. ewts. 
United States ..... . 811,746 2, 84 419,231 
Canada ..... -314,606 277,678 190,695 
Argentina 229 24,465 20,159 
Irish Free 15,619 22,522 20,20’ 
Poland ..... 2,751 12,385 21,870 
Other countri 1,05. ,768 le 
Dotal. .cccccccceces 675,002 671,666 675,002 





CASH PRICES 


Based on — Ly bo a Thursday, 















1 21, 1938 
REGULAR HAMS. 
Green. *8.P. 
OD wsdvereesceugeuvaecen 17% 19 
WED. ccccccvccccececoseove 1s? 8 
ar 154 17% 
DPE sv vinedrenesnseeeseses 15% 16% 
PE SD cncteesoceseos 15% eee 
BOILING HAMS. 
Green. °S.P. 
DE wewersecevencceenesee 15% 15% 
DE ebaseoesecsteeseesoce 15% 15 
DEE. 04 Kneb ses ve6ee Eons 15% 15 
ere 15% — 
PPE PS ho cdcvcciccesece 15% 
SKINNED HAMS. 
Green *S.P. 
DEE. 4 6:00seeardenecegeeen 17% 18% 
| eee re 16% 17% 
DEE. vase ceweton cenebenes 16% 16% 
PEE. cncgrotsevececsesenes 16% 6 
BEE ceccccvecescesncoeocs 16% 16 
MEE wedervencedsrverceves 6 15% 
SEE cccccocccccnsccecuces 15% 15% 
eer rrr 5 15 
SED vraceerecssovcceesese 15 14% 
ee Wie vccacecaavucrvs 15 14% 
PICNICS 
Green. °8.P 
BD eccrcccoveswesense des 11% 12 
6- 8 11% 11% 
8-10 114 11% 
10-12 11% 11% 
12-14 11% 11% 
Short shank 4c over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.0. 
BB svccvccnccvessveceees 614 17% 
WEE cvvcsceccncveasees sat 15% 16% 
DED ccvcccsvescencecerees 14% 15 
SES caqeccscevevscesvceee 13% 14 
ME éccwecrseecrceveacese 12% 13% 
BPD ciccvccvesevecseveses 11% 13 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 

Clear. Rib. 
aa avertevebast yews 11% wad 
Pevddepeteauvescasieees 1114 aan 
bedbenedesricwrnveteke 10% eauecs 
Sad cawnndamamnt eyes 105% 105% 
chs Ra nenewoe ieee wens 105% 105% 
RO Pr re 10% 10% 
eeccrrevcccceccecsese 10% 10% 
CNeSeseceroceserveuece 9% 9% 

D. 8. FAT BACKS 
BM s0cssdeevndsetoccon ston cats tos eenccess 6% 
BBD wccvcccevencvecesceseceseneteceseceoces 6% 
0 Ses ee ea ee ee ee eee 6% 
BPRS cccccccccccecetescevcccecscesesoeescers 
Fre re eer 7% 
DED, nee ce c'carecsecesectcerseerevoeheéeueens Ty 
BEE 66.8: 0s FEE v oes Nh RECEY OASEd ONES eR Ke OKE 7™% 
BPE hawks cde escndtnsedencsdcenstesbeceeonce 8% 
OTHER D. 8S. MEATS. 
Extra Short Clears 9%n 
Extra Short Ribs 9%n 
Regular Plates 7} 
Clear Plates 6 
Jowl Butts ..... 7 @T7% 
Green Square Jow . 814 
Green Rough Jowls........ 7% 
LARD, 

PPS BIGM, CHER. cccccsccsecccvccceccs OOEMS 
PIO BOSOM, MSGR... ccccccccccseccccecs 7.85b 
ES, BE GODS ocvebvcencsscesccccens 9.8744n 
BT BNE ic codes ccestececeucceveseusesee 7.874%on 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at 
the close of trading on April 14, 1938, 
with comparisons: 


Apr. 14, Mar. 31, Apr.14, 
1938. 1938. 1937. 
P. 8S. lard, lbs. .57,226,827 56,417,008 114,986,842 
Other kinds of 
lard, Ibs. .... 4,210,645 4,609,259 5,213,055 
D. 8. cl. bellies 7 ‘919, 771 7,862,133 12,158,306 
D. 8. rib bellies* 1, ‘008, 349 885,019 75,448 
Ex. short clear 
Gides* ...ccce. 1,800 1,800 8,500 


‘Made since Oct, 1, 1937. 
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You'll be glad 
to meat our Hogs 


LL BRED and well fed, North Carolina 


Hogs are profitable to meat. 





Your packing plant, located in North Carolina, 
not only will enjoy the advantages of ample supply 
of hogs, cattle and poultry but all the advantages 
of low production costs plus low distribution costs. 

In our year ’round moderate climate less invest- 
ment is required in factory buildings. Native labor 
is plentiful, efficient and friendly ... rich markets 





are within easy reach... ample economical power 


... pure water supply and the finest of transpor- Over 55% of the 
‘ ee total U.S. population lives within a 
tation facilities. 600 mile radius from a central point 
Upon request, specific detailed information will —_ i" North Carolina. To this strategic 
‘ location— outside the congested 
be assembled and furnished by competent Indus- areas yet close to the richest mar- 
° e ° e — ts — add th h di 
trial engineers. Write Industrial Division, Dept. SRE ey ey Saree ee 
advantages: 
of Conservation & Development, Raleigh, N.C. NATIVE-BORN LABOR 
BUSINESS-MINDED LEGISLATION 
PLENTIFUL RAW MATERIALS 
AMPLE ECONOMICAL POWER 
EXCELLENT TRANSPORTATION 
FACILITIES 
MODERATE CLIMATE 
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Piqua 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 


SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
3ONo. LaSALLE ST. 


CHICAGO, ILLINOIS. 


4 SERVING 
THE MEAT PACKING INDUSTRY 




















Ohio 


Can you produce 2% FAT meat scraps? 
We'll gladly tell you how. Write! 


E. W. McCULLOUGH 


3924 N. New Jersey St., 


Indianapolis, Indiana 

















New Securities Rules 


Provisions of the 1933 securities act 
have been relaxed by the Securities and 
Exhange Commission to make it easier 
for smaller firms, such as many of those 
in the meat industry, to issue securities 
during the next six months. 


Pending completion of a study of the 
possibility of simplifying registration 
procedure, the SEC has announced three 
tentative steps at the present time, 
effective for a trial period of six months, 
to assist in flotation of small securities 
issues. These are: 


1.—Commission will establish a unit 
in the registration division to aid pro- 
spective registrants and to advise them 
on any problems which may arise in 
connection with their registration state- 
ments. 


2.—Amount of financial information 
required in registration statements for 
small security issues of established en- 
terprises will be reduced. 


3.—Exemption for issues of under 
$100,000 will be broadened. 


A statement issued by the SEC points 
out that “the new unit in the registra- 
tion division will be of particular use- 
fulness in connection with registration 
of issues of established small enter- 
prises and that it will tend to reduce 
legal expenses and save time of the 
registrant.” 


Small business enterprises will be per- 
mitted to file information regarding 
their financial condition for the three 
most recent years. Also, small firms 
will be exempted from the requirement 
that historical information running 
back to 1922 must be given if the com- 
pany or its predecessors have been in 
business for that period. Neither of 
these liberalized rules is applicable to 
larger companies. 


As to the exemption for issues of 
$100,000 or under, the commission has 
added an alternative device. Under this 
alternative, an issue falling within this 
size limit may secure an exemption by 
filing a mere notification of intention to 
issue with this commission and by qual- 
ifying the issue under the blue sky laws 
of the various states where an offering 
is being made. 
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REDUCING MAINTENANCE 


(Continued from page 8.) 


the pigment, and the paint’s protective 
value is almost entirely lost. 

Six months’ exposure to the weather 
should be sufficient to dissipate free 
lime in concrete. However, rate of dis- 
sipation is dependent on location and 
weather conditions. The packer cannot 
always be certain from observation, 
therefore, even after six months’ ex- 
posure, that free lime is not present, 
and a chemical test always is advisable. 


A simple, positive method of de- 
termining whether or not artificial ag- 
ing of concrete is required before paint- 
ing is to apply a few drops of a 4 per 
cent solution of phenolthalein—obtain- 
able in most drug stores—to the surface 
to be painted. Free alkali is present if 
the wetted areas colors a_ brilliant 
purple. 


Paints for Concrete 


Most packinghouse engineers prefer 
to use 3 or 4 lbs. of zine sulphate per 
gallon of water for aging concrete in- 
stead of 2 lbs. per gallon, mentioned 
previously, just to make sure that com- 
plete neutralization of free lime will 
be secured. This is applied with an 
ordinary bristle brush. After mixture 
has dried the crystallized particles are 
removed with a stiff brush. Surface 
is then in condition for painting. 


Most any paint coating which gives 
good results on wood surfaces will 
stand up equally well on concrete pro- 
viding the surfaces have been properly 
treated before the paint is applied. In 
this connection, it is also well for the 
packer to consider the effects on the 
cost of the final paint job of using a 
priming coat before the finish coats are 
brushed on. As mentioned previously, 
concrete is porous, and a quantity of 
paint that covers 400 sq. ft. of wood 
probably would not cover more than 
300 sq. ft. of concrete. In addition to 
the zinc sulphate wash, which reduces 
porosity somewhat, it may also be ad- 
visable to apply a primer coat. Most 
paint manufacturers make such a prod- 
uct and can advise what to use for 
priming purposes under a given set of 
conditions. 


One of the larger paint manufactur- 
ers recommends as a finish coat for con- 
crete a combination pigment paint 
made of white lead, zinc oxide or sim- 
ilar pigments ground in pure linseed 
oil or other suitable treated waterproof 
oils. 

Special portland cement paints have 
been used by some packers with sat- 
isfactory results. One such paint is 
described by its manufacturer as hav- 
ing a base of white portland cement, 
“especially prepared, with which are 
ground chemicals and pigments of a 
special nature.” It can be used on all 
concrete and masonry surfaces, except 
vitrified or glazed surfaces and floors, 
and is manufactured in white, black 
and seven colors. 


Cement Paints and Application 


If surfaces have been painted previ- 
ously the old paint must be removed 
before this portland cement paint is 
applied, as it does not bind permanently 
to a non-absorbing surface. On new 
work, the only surface preparation re- 
quired is to remove efflorescence and 
to wet down the concrete immediately 
before applying the paint. 

Merits of at least some of the com- 
mercial concrete waterproofing com- 
pounds on the market cannot be 
questioned, and they undoubtedly de- 
serve the consideration of the packer 
who has concrete waterproofing prob- 
lems to solve. Some of these, like paints 
suitable for concrete, are obtainable in 
a range of colors as well as in black 
and white. 


MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
spection follow: 

Meat Inspection Granted.—Certified 
Provision Co., Incorporated, Brooklyn, 
New York. 

Meat Inspection Withdrawn.—Mrs. 
Rubenstein’s Food Products Corp., Chi- 
cago, and Blue Boy Packing & Produce 
Co., Chippewa Falls, Wis. 

Change of Address.—Boston Food 
Products Co., 38 Newberry st., Boston, 
Mass., instead of 108 Massachusetts 
avenue, Boston. 
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TALLOW.—Moderate business and a 
steadier tone featured the tallow mar- 
ket at New York during the past week. 
About 500,000 lbs. of extra changed 
hands at 5%c, delivered, or unchanged 
from the previous week. Soapers were 
fair buyers and still interested at 5%4c, 
but were said to have fair coverage and 
consequently were not inclined to come 
up in their ideas. There were reports 
of a speculative short interest in tallow. 
Producers were in a rather comfortable 
position, some being sold up through 
May. 

At New York, edible was quoted at 
6c nominal. 

Foreign tallow offerings at New York 
showed little or no change. South Amer- 
ican No. 1 was quoted at 4% @4%c; 
No. 2, 4% @4%e, and edible, 4% @4%c, 
all c.i.f. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, April-May shipment, was un- 
changed at 21s 9d. Australian good 
mixed, April-May shipment, was un- 
changed at 19s 3d. 

Tallow futures at New York were 
moderately active and a little firmer on 
the week. May traded at 5.45 and Sep- 
tember from 5.60 to 5.70. 

Tallow market at Chicago was some- 
what stronger during the past week 
with more interest and light offerings. 
One packer reported moving couple 
tanks prime at 5%c, Chicago, April 
shipment, last weekend. Bid of 5c, 
Chicago, reported for prime on Monday 
and unconfirmed report of limited sales 
at 514c, Cincinnati. No. 3 sold at 45%c, 
Mideast point. Bidding 4%c, Chicago, 
for special on Wednesday; 5%c, f.o.b. 
shipping point bid Thursday for edible. 
Special sold at 5c, f.o.b. shipping point, 
and No. 3 tallow at 45c, Chicago. Chi- 
cago quotations, loose basis, on Thurs- 
day were: 


Se GRMNUE 6.0.6decavesdse ba cabeeneecs 54@ 5% 
PN CRE ccccuswwcevstesmesenonsee @ 5% 
Ty TD odes cbbsaccesvoseeenbeve @ 5% 
SND Sure sontinn stevens eaneness @5 

Ne ee re eee ee ee @ 4% 


STEARINE.—The market was active 
and easier at New York. A fairly good 
trade was reported at 6c, plants, for 
oleo, a decline of %4 to %c on the week. 

The market was quiet and unchanged 
to %c lower at Chicago; prime was 
quoted at 6%c. 

OLEO OIL.—The market was quiet 
and steady at New York. Extra was 
quoted at 8@8%c; prime, 74%2@8c, and 
lower grades, 7T@7 4c. 

The market at Chicago was steady 
and unchanged with extra at 8%@8%c. 
(See page 33 for later markets.) 

LARD OIL.—Trade was routine at 
New York and prices were unchanged. 
No. 1 was quoted at 8%c; No. 2, 8%c; 


Week Ending April 23, 1938 


extra, 944c; extra No. 1, 9%c; extra 
winter strained, 9%c; prime edible, 12c, 
and inedible, 10%c. 

NEATSFOOT OIL.—The market 
was steady and unchanged at New York. 
Cold test was quoted at 16%c; extra, 
9%c; extra No. 1, 9c; pure, 11%c, and 
prime, 9 %c. 

GREASES.—A fair iene was 
noted in the market for yellow and house 
grease at New York. The last business 
was at 4%c, or unchanged from the 
previous week. Offerings were lacking 
at 4%c, however, and while many 
thought that consumers would not pay 
above that level for supplies, sellers 
ideas ranged from 4% to 4%c. The 
steadier trend in tallow and commodity 
markets aided greases modestly. The 
market felt the absence of any broad 
buying. 

At New York, yellow and house were 
quoted at 4%c; brown, 3%@4%%c, and 
choice white, 54c, nominal. 

Grease offerings were restricted and 
market firmer at Chicago. Bids of 5%c 
and 5%c, Chicago, reported Monday for 
choice white grease. On Tuesday 4c, 
Chicago, was bid for yellow grease and 
3%c for brown; 5c, Chicago, was bid 
Wednesday for white and 4%c for yel- 
low. Tank yellow grease sold at 45c, 
Chicago, and tank very good yellow sold 
Thursday at 4%c, Chicago. Chicago 
quotations, loose basis, on Thursday 
were: 


Ce TE IIa 6 occ cedvennavoens @ 5%b 
PA NE 66:0: 20h an ebeeene canes 4%@ 5 
ee ae 4% @ 4% 
Yellow grease, 10-15 f.f.a............. 4% @ 4% 
Yellow grease, 15-20 f.f.a............. 44% @ 4% 


BN SONS ave ptcesetecenunpeccacns 3%@ 4 


FAT MARKETS IN FRANCE 


eee Report to The Totes Provisioner from 
manuel Welfling & A. Bloch, 1 
Lamartine, Paris.) 


March 31, 1938 

LARD: Our market has been very 
dull during course of this month. 
Choicest grade of refined Paris pure 
lard in boxes of 25 kilos (56 lbs.), net 
weight, is quoted, without change, at 
francs 550 per 100 kilos ($8.20 per 
100 lbs.) for export (i. e. without the 
interior taxes). 

TALLOW: Market very quiet. Paris 
Official quotation for acid melted tallow 
is actually 285 francs per 100 kilos. 
Fine toilet soap making tallow is at 
305 francs per 100 kilos and edible 
grade at 335. 


VEGETABLE OILS: Market dull. 
Soap making groundnut oil quotation, 
360 francs per 100 kilos naked, against 
385 at the end of February. Edible 
grades weak, but nearly unchanged, at 
francs 490 to 520. Copra oil 295. 


BY-PRODUCTS MARKETS 
Chicago, April 21, 1938. 
By-products markets showed a little 


activity during the week but prices re- 
main largely nominal. 


Blood. 


Blood market nominal. 
Unit 
Ammonia. 


eeeccccccccccsseeceseceseene $2.65@2.70 


Digester Feed Tankage Materials. 
Market quiet with second quality 6 
to 10% ammonia product at $2.25 & 10c. 


Unground, 10 to 12% ammonia... .$2.60@2.70 & 10c 
Unground, 6 to 10%, choice 
@2.75 & 10c 
@2.00 


Unground 


SEN. “0.040000 00eenvesece eee 
pe Se  omere ee 


Packinghouse Feeds. 


Prices unchanged. Market showing 


more interest. 
Carlots, 
Per ton. 

Digester tankage meat meal, 60%...$ 42.50 

Meat and bone scraps, 50%........+. 42.50 

Raw Lewe-Meal orccvovcesscccveccvese 

Special steam bone meal..........+.. 


Bone Meals (Fertilizer Grades). 
Market quiet. Prices f.o.b. Chicago. 


Per ton. 
Steam, ground, 3 & 5O......ccceeeees > 16.00 
Steam, ground, 3 & BB... .cccccccccees 17.00 


Fertilizer Materials. 
Market continues quiet and nominal. 


Per ton, 
High grd. tankage, ground, 
TODA OMB. cccscavorcceves @ 2.50 & 10c 
Bone tankage, ungrd., low gr., 
DOP COM. oc ccccccescovcecevces 15.00 
Hoof meal ...ccccccccvvccscoce 2.75 


Dry Rendered Tankage. 
Crackling market quiet. 


Hard pressed and expeller unground, 


Kk 8” Pra $.52%@ _ .55 
Soft prsd. pork, ac. grease & qual- 

IY, COM ovvcsocccccesecdeccorevese @37.50 
Soft prsd. beef, ac. grease & qual- 

MEY, COM wcrccccccccccvcevcccseeees @30.00 


Gelatin and Glue Stocks. 
Gluestock markets unchanged. Prices 
quoted on lel. basis. Carlot prices 
somewhat higher. 





Per ton. 
Calf trimmings ......ccccscccccccsees $ @25.00 
BiROWS, PIMEIS .ncovcccevercoseccccecs @18.00 
Cattle jaws, skulls and knuckles. @18.00 
Eide CrimGRIMGS occ cccccescccccececs 14.00 
Pig skin scraps rand trim, per Ib., Le.1. 5%e 


Horns, Bones and Hoofs. 


Nominal market on horns, bones and 
hoofs. 


Per ton 
Horns, according to grade........... $45.00@75.00 
GCOCES ROCED vc cciccccvvetccevcecrcses 22.50@25.00 
FORE BODES ..6-0.4 0 6¥'0.90.0066 650004400 00% 14.00@15.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 

Crude hog hair, summer take-off 
$30.00@32.50 per ton c.a.f. Chicago. 
Winter take-off quoted $65 per ton on a 
quiet market. 

Coil and field dried hog hair........... 14c@3v%e 
Processed black winter, per Ib.........5¢ @Tec 
Cattle switches, GREE... cecccccccceess 1%c@2e 


*Accofding to count. 
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TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, APRIL 16, 1938. 


Holiday. No market. 
MONDAY, APRIL 18, 1938. 

High. Low. Close. 

nee wien 5.20@5.35 
ons 5.27@5.40 
ees 5.35@5.5( 
eee 5.40@5.55 
oes 5.45@5.60 

5.75 5.60 5.75 





September RE a ooee 5.58@5.70 
FRIDAY, APRIL 21, 1938. 

TP sccocvcvevovrdseus ose eves 5.40@5.55 

Ge beecesneresoseese 5.55@5.65 

Re 5.70@5.74 

BASIS NEW YORK DELIVERY. 
Ammoniates. 

Ammonium sulphate, bulk, per ton, 

basis ex vessel Atlantic ports, 

April-June shipment .............. $ @29.50 
Blood, dried, 16% per unit.......... @ 2.65 
Fish scrap, dried, 11% ammonia, 10% 

B. P. L., f.o.b. fish factory........ 3.00 & 10c 
Fish meal, foreign, 114% ammonia, 

BETO We Be Big GEE. BRccccvccece @45.00 

Tt SOE cies icucd setae uee< @44.50 
Fish scrap: acidulated, 7% ammonia, 

3% A. P. A., f.0.b. fish factories... 2.25 & 50c 
Soda nitrate, per net ton: bulk 

pe” PORT er eee @27.00 

in 200-Ib. bags, April-June......... @28.30 

in 100-lb. bags, April-June......... @29.00 
Tankage, ground, 10% ammonia, 10% 

ak ie aie Us. fetuesseasewernecece 2.50 & 10¢ 
Tankage, unground, 10-12% ammonia, 

ee oy eee 2.60 & 10¢ 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 
Se Mr CN Mee Rei ecncencwcendee $ @21.00 
Bone meal, raw, 4%4% and 50%, in 
Se eT ere @27.00 
Superphosphate, bulk, f.o.b. Balti- 
mere, per ton, 16% fat............ @ 8.50 
Dry Rendered Tankage. 
Ce GED cbt bcc vusereesasmanaee @55ce 
Fe GOED ccccvcceecsccecececcce @60c 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, April 20, 1938. 

Unground feeding tankage, testing 
about 9/10% ammonia, sold at $2.60 and 
10c, and ground fertilizer tankage at 
$2.50 and 10c, f.o.b. local shipping 
points. Demand is very limited for 
tankage. 

Dried blood is offered at $2.65 per 
unit basis, f.o.b. New York, at which 
price last sales were made. 

South American tankage and blood 
are moving to Europe where better 
prices are obtainable than here. 

Dry rendered tankage has advanced 
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2%c per unit of protein and local pro- 
ducers are well sold up. 

Additional quantity of unground 
dried menhaden fish scrap was sold at 
$3.00 and 10c, f.o.b. fish factories, Va., 
for delivery, if and when made. Bill 
has been introduced in the United States 
Senate calling for a duty of $10.00 per 
ton on fish scrap, fish meal and similar 
products. There is little demand for 
Japanese sardine meal and local im- 
porters are not bringing this material 
forward unsold. 


MONTHLY OIL REPORTS 


A bill directing the U. S. Bureau of 
the Census to make monthly reports on 
the vegetable oil business and increasing 
authority of bureau in collecting peri- 
odic reports has been passed by the 
House and sent to the Senate. The 
bureau’s quarterly report on stocks and 
production of animal and vegetable fats 
and oils, which has been on a voluntary 
information basis, would be published 
monthly and bureau would have author- 
ity to require handlers to furnish sta- 
tistics. 


This new monthly report would give 
data on receipts, stocks and crush of 
oilseeds, stocks and production of crude 
and refined oils, quantities of crude and 
refined oils used and held by makers of 
shortening, margarine, etc., and ware- 
house stocks of crude and refined oils 
and fats. 

Bureau also would be able to make 
periodic censuses of industrial activity 
in a number of other fields and require 
producers, wholesalers and manufac- 
turers to submit statistical reports. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of April 16, 1938, totaled 935,580 
Ibs.; greases 312,000 lbs.; stearine none; 
tallow none. 





SOYBEAN OIL IN FOODS 
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Use of soybean oil in foods, principally shortening 
and margarine, has increased enormously in past 
three years. Practically all of increased supplies, 
attributed to expanded acreage and higher yields, 
have been absorbed by food industries. 


BILL TO BAN MARGARINE 


A bill which would prohibit the manu- 
facture and sale of margarine in the 
United States has been introduced in 
Congress by representative F. D. 
Culkin. The proposal is modeled after 
a similar law which has been in effect 
in Canada for more than 10 years. 


The measure provides that no person 
or firm “shall manufacture, import into 
the United States, transport interstate, 
or offer, sell or have in his possession, 
margarine, butterine, or other substi- 
tutes for butter, manufactured wholly 
or in part from any fat other than that 
of milk or cream.” It also would pro- 
hibit manufacture or sale of milk or 
cream or substitutes containing any fat 
or oil other than that of milk. Sale or 
manufacture of margarine under the 
law could be penalized by a prison sen- 
tence or a fine of $1,000, or both. 


PHILIPPINE COPRA SUPPLY 


Total copra production in the Philip- 
pine Islands during 1937 is estimated 
at 1,447,439,000 lbs. compared with an 
estimated 1,355,660,000 Ibs. in 1936, 
U. S. Department of Commerce reports. 
Philippine copra stocks at the end of 
1937 were believed to be about 80,041,- 
000 Ibs. above 1936, but production is 
expected to be only fair in first half 
of 1938. 


Copra exports in 1937 amounted to 
520,433,000 lbs. against 620,421,000 Ibs. 
in 1936. About 88 per cent of copra was 
exported to the United States. Philip- 
pine exports of coconut oil in 1937 
totaled 361,329,000 lbs. compared with 
350,158,000 lbs. in 1936. Philippine 
factories using coconut oil in soap, 
compounds and margarine were active 
in 1937 and used about 85,223,000 Ibs. 


FAIR TREATMENT FOR FOODS 


A statement recommending equal 
treatment for all food products grown 
or manufactured in the United States, 
and their freedom from special taxes, 
licenses, or regulation in distribution, 
was issued recently by C. H. Janssen, 
secretary, National Association of Mar- 
garine Manufacturers. He pointed out 
that such a policy was important in 
bringing about increased consumption 
of American farm products and raising 
farm income and declared that special 
excise taxes on any food product de- 
feated desirable cooperation between 
agriculture and the food industry. He 
stated that members of the association 
have consistently absorbed greater quan- 
tities of cotton, corn, peanut and 
soybean oil and fatless milk in manu- 
facturing margarine. 


Watch Classified page for bargains 
in equipment. 
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OTTONSEED oil futures moved 

moderately higher at New York 
during the past week. The advance of 
about 15 points was largely a reflection 
of strength in the nearby delivery, ab- 
sorption based on fear of inflation, scat- 
tered covering by shorts, and a moder- 
ately higher trend in allied markets. The 
bulges were kept in check by profit tak- 
ing and continued dullness in the cash 
oil trade. 


The May oil position went into new 
high ground for the season under cov- 
ering by shorts and widened its pre- 
mium over the distant futures to some 
28 to 30 points. There was some buy- 
ing of July against sales of September, 
credited to refining quarters. The July 
sold at 6 points over September. Trans- 
ferring of July hedges to later months 
is rather early, but apparently was 
brought about by fear that July deliv- 
ery will develop relative strength com- 
pared to later futures as have March 
and May positions. December oil came 
on the board and there has been hedge 
selling in that month around 8c. Com- 
mission houses have been buyers of 
December. 


At mid-week this week there was evi- 
dence of new selling in May delivery. 
This was believed to be for account of 
one refiner, with intention of making 
delivery unless cash demand picks up 
or May tightness eases. There has been 
considerable evening up in May recently, 
but it is believed a fair-sized open in- 
terest in the nearby future still exists. 


Cash Trade Slack 


Throughout the past week cash 
handlers reported little or no business 
in cash oil and trade in shortening was 
believed to be on a comparatively 
smaller scale. Cash oil circles believe 
that demand will show no pickup during 
the next two weeks or so, but some of 
larger factors are looking for improve- 
ment in demand during May and June, 
especially should prices develop any 
stronger tendency. 

The weather has been unsettled with 
heavy rains over most of the South dur- 
ing the past week and there have been 
reports of delay in new crop prepara- 
tions. Texas crop preparations are re- 
ported to be from two to three weeks 
behind normal. Weather conditions are 
coming in for closer market attention. 

COCONUT OIL.—The market was 
quieter at New York but the undertone 
was steady. Sellers were holding for 
3%c. It was said that bids of 3%c had 
been refused on the Pacific Coast. 

CORN OIL.—The market was quiet 


and more or less nominal at 7%4c, New 
York. 


SOYBEAN OIL.—tTrade was rather 
slow at New York and the market was 


Week Ending April 23, 1938 


quoted at 6c, buyers, and 6%c to 6%c, 
sellers. 


PALM OIL.—tTrade was rather quiet 
at New York. The market was steady 
with a reported better trend in Europe. 
At New York, Nigre spot was quoted at 
8.9¢; shipment, 3.38c, and Sumatra oil, 
3 %e. 

PALM KERNEL OIL.—Trade was 
quiet at New York with sellers quoting 
from 3.8 to 4c. 

OLIVE OIL FOOTS.—Demand was 
small and routine at New York but 
prices were steady. Spot foots were 
quoted at 74c and shipment at 7c, the 
latter slightly lower than of late. 

PEANUT OIL.—The market was 
nominal at New York at 7%c for crude. 
Refined oil was quoted at 9%c. 

COTTONSEED OIL.—Valley crude 
was quoted on Wednesday at 6%c bid; 
Southeast, 6%c bid; Texas, 65%c paid 
and bid at common points, Dallas 6%c 
nominal. 

Market transactions at New York: 


Friday, April 15, 1938 
Holiday, no market. 
Saturday, April 16, 1938 
Holiday, no market. 


Monday, April 18, 1938 


—Range— —Closing—— 
Sales. High. Low. Bid. Asked. 

May. 35 848 836 840 a trad 
ao ee ee 840 a nom 
July . 52 831 819 823 a trad 
WE Aciccate «nit, cout 820 a nom 
Sept. . 59 826 814 #£4«818 a 819 
Oct. . 19 820 810 9814 a 15tr 
MG. %; latineic. tetethas . mivnie 815 a nom 
Dec. . 2 808 808 808 a 809 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., April 21, 1938.— 
Cotton oil futures were unchanged from 
a week ago; fairly liberal sales; crude, 
Valley, 7c lb., f.o.b., mills; 6%ec lb. now 
bid, 7c lb. asked. Valley offerings were 
extremely light in all directions. Heavy 
rains and recent cold snap retarded 
planting and caused setback to early 
sections. Sundry mills are closing down 
for the season with none bearishly in- 
clined on account of big reduction in 
next season’s crush. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, April 21, 1938.— 


Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipments, $21.75. Prime cottonseed oil 
656c, trading. 


Tuesday, April 19, 1938 


May. 25 845 8385 839 a trad 
CS Seek 
July . 36 820 816 818 a 820 
RE acaba ne 5 ae 815 a nom 
Sept.. 27 815 811 813 a 814 
Oct. . 43 813 809 811 a trad 
eee year 
Dec. . 6 805 801 802 a 804 
Wednesday, April 20, 1938 
May. 28 842 885 838 a trad 
eee. Saac..- sone. eee 830 a nom 
July . 23 823 817 823 a 22tr 
BN 6: 66K. sees een 823 a nom 
Sept.. 386 817 812 816 a 818 
Oct. . 23 814 809 812 a 813 
NOW, 5. wsas . shax: take ee 
Dec. . 18 803 797 803 a 805 
Thursday, April 21, 1938 
May ..... 840 833 840 a trad 
July .... 827 825 £829 a 30tr 
Sept...... 822 817 822 a trad 
Oct. Sian 820 814 820 a trad 
Dec. .... 811 805 811 a trad 


Sales, 93 contracts. 


(See page 33 for later markets.) . 


COTTONSEED PRODUCTS MEET 


Program of the annual convention of 
the National Cottonseed Products As- 
sociation, to be held at New Orleans, 
La., on May 16 to 18, will cover sub- 
jects of vital interest to the industry, 
discussed by authorities in each case. 
These include “Public Relations,” by 
O. E. Jones, vice-president, Swift & 
Co., Chicago; “What’s Ahead in the 
Cottonseed Industry,” by Dr. Henry G. 
Knight, chief, Bureau of Chemistry and 
Soils, Washington, D. C.; “The Na- 
tional Cottonseed Products Associa- 
tion,” by Christie Benet, general coun- 
sel; “Greater Consumption of Cotton,” 
by N. C. Williamson, president, Ameri- 
can Cotton Cooperative Assoc., Lake 
Providence, La.; “Marketing Cotton- 
seed on Grade,” by Dr. G. S. Meloy. 


R. Brooks Taylor fill outline experi- 
mental research conducted by the Uni- 
versity of Tennessee, followed by a dis- 
cussion led by H. E. Wilson, Wharton, 
Tex., and P. R. Lamar, Atlanta, Ga. 
Value of the work of the national or- 
ganization will be discussed by G. W. 
Covington, Jackson, Miss.; J. J. Lawton, 
Hartsville, S. C.; W. F. Pendleton, Dal- 
las, Tex., and W. B. Coberly, Los An- 
geles. 

J. H. Pettey, Greenwood, Miss. is 
president of the association. Other offi- 
cers are T. H. Gregory, executive vice- 
president, Memphis, Tenn.; S. M. Har- 
mon, secretary-treasurer, Memphis; 
Christie Benet, general counsel, Co- 
lumbia, S. C., and A. L. Ward, educa- 
tional director, Dallas, Tex. 


Page 31 











Chicago 


PACKER HIDES.—This was another 
fairly active week, with a total of 
around 90,000 hides reported so far at 
the half-cent advance established late 
last week. Including bookings to tan- 
ning accounts and some private sales, 
total is thought to run 125,000 to 150,- 
000 hides again this week. One feature 
of the trade was the movement of about 
42,000 bulls, an accumulation dating 
back to last summer. 


The bulk of the early business went 
to a shoe manufacturing tanner, with 
various other tanners participating 
later. Bids on this basis from exchange 
operators were refused in a number of 
instances; in fact, tanner business on 
light native cows was declined at this 
level, but packers show a disposition 
to co-operate in maintaining a steady 
movement of hides, now that trading 
has been resumed, despite their heavy 
inventory losses during last fall and 
winter. 

One lot of 2,000 Feb.-Mar. native 
steers moved early basis 9%c for 
heavies, and 1,500 Dec. to Feb. later 
same basis; 1,900 Sept. to Nov. and 
5,000 Jan. forward all-light natives 
moved at 8%c. One packer sold couple 
ears Dec. to Feb. extreme light native 
steers from a small outside plant at 
8%c, but these are fairly well cleaned 
up at the larger plants and 9c nom. 
quoted. 

One packer sold 2,000 Feb.-Mar. butt 
branded steers at 9%c, and 2,000 same 
dating Colorados at 9c, early. Heavy 
Texas steers quotable at ¥%ec nom. 
Light Texas steers moved at 9c for 2,500 
prior to Nov., 8%e for 4,000 Dec. for- 
ward, and 9,000 sold at 9c for prior to 
Nov. and 8%c for Nov. forward. Ex- 
treme light Texas steers quotable 8c 
nom. 

Total of 5,300 Dec. forward and Jan. 
forward heavy native cows sold at 8c. 
One lot of 3,000 Dec.-Jan. light native 
cows sold at 8%c, and about 5,000 Dec.- 
Feb. same basis; the big two packers 
are fairly well sold up on Feb.-Mar., 
and have very few earlier to offer. About 
5,000 Feb.-Mar. branded cows sold at 8c. 

Bulls moved in a large way, with 
about 26,000 native bulls going at 7%4c 
and 15,000 branded bulls at 6%4c; vari- 
ous datings were involved, some dating 
Jan. forward or Feb-Mar., while other 
lots dated July to Mar. take-off. This 
description now fairly well sold up. 

Receipts of cattle at the seven western 
markets for the first four days this week 
were 110,000 head, compared with 107,- 
000 for same time last week and 119,000 
a year ago. 


LATER: Association sold 2,000 April 
light native cows at 8%c, or Me ad- 
vance; also 1,000 April branded cows at 
8%ec, or %e advance. 
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OUTSIDE SMALL PACKER 
HIDES.—Ordinary lots quotable in a 
range of 74 @8c, selected, f.o.b. nearby 
points east of here. Some sales re- 
ported at 8c including some prior to 
Dec. hides, with tanners’ ideas usually 
around 74%@7%c for Nov. to Jan. take- 
off, and possibly 8c obtainable for prior 
take-off ; some holders ask %c more but 
tanner interest still moderate. 

PACIFIC COAST.—Last trading 
previous week was on Jan. to Mar. 
hides in a good way at 7c for steers and 
6c for cows, flat, f.o.b. shipping points; 
market nominally around %c higher. 

LATER: Trading reported in Coast 
market at 7%c for steers and 6%c for 
cows, flat, f.o.b. shipping point. 

FOREIGN WET SALTED HIDES. 
—The usual lengthy Easter holidays 
shortened -the trading period in the 
South American market. A pack of 
4,000 Anglo steers was reported early 
at 67 pesos, equal to 11%¢ce, c.i.f. New 
York, steady basis, apparently a carry- 
over trade from last week. Later 4,000 
LaBlancas sold to Japan at 70 pesos, 
equal to 115%c; no further trading to 
indicate if this sale was representative 
and if same price is obtainable through 
usual outlets. 

COUNTRY HIDES.—There is more 
action and interest in country stock, 
with higher prices asked, but trading 
is still restricted and is expected to con- 
tinue so until values possibly work 
higher to a point where outside col- 
lectors can sell their stocks, which they 
accumulated undoubtedly at higher 
prices than now obtainable, and on 
which they probably have secured loans. 
Good light average all-weights are 
wanted at 6c, selected, del’d Chgo., 
with 7c usually asked and reported to 
have been paid. Heavy steers and cows 
listed 6% @6%c trimmed; some offer- 
ings reported at top figure. Asking 7c, 
selected, for trimmed buff weights. Good 
trimmed extremes are firmly held at 8c, 
the spread being very narrow between 
this selection and packer light cows. 
Bulls offered at 5%c, flat. All-weight 
branded hides around 5%c nom., with 
6c asked. 


CALFSKINS.—The calfskin market 
is stronger, as indicated by the action 
in city skins this week, but packers are 
well sold up to end of March and market 
not clearly defined. One packer early 
this week sold small Mar. production, 
possibly 10,000 skins, at undisclosed 
prices, generally thought to have been 
%e to possibly a cent up. Seller had 
been asking a cent advance and had 
declined the previous paid figures of 13c 
for northern heavies, 12c for River point 
heavies and 14c for lights under 9% Ib. 

Chicago city calfskins advanced %c 
over the bids of late last week for 8/10 
lb., when two collectors each sold a car 
at 11%c, and it was later intimated 


that 12c is obtainable and may possibly 
be paid quietly; one collector sold a 
car 10/15 lb. early at 11c, the price bid 
late last week, and another collector 
later sold a car each, Chicago and De- 
troit 10/15 lb., at 12c, or full cent ad- 
vance. Outside cities, 8/15 lb., quoted 
11%@11%e nom. Straight countries 
around 9%c flat, nom., with up to 10c 
asked. Car Chicago city light calf and 
deacons sold at 80c, or 10c advance, and 
later intimated 85c obtainable and pos- 
sibly paid. 

KIPSKINS.—Packer kipskins are 
also stronger and awaiting open trading 
to establish prices, but packers fairly 
well sold up to end ef March. One 
packer sold small Feb.-Mar. production, 
possibly 16,000 kips, at undisclosed 
figures, generally thought to have been 
a cent advance, after declining last pre- 
vious prices of 9%c for northern natives, 
9c for northern over-weights and 7c 
for brands. One small lot of branded 
kips offered at 8%4c. 

No trading reported in city kipskins 
but 9c now obtainable, or a cent over 
last trading figure. Outside cities 
quoted 8% @9c nom. Straight countries 
around 7%c flat. 

Packers are sold up to end of March 
on regular slunks, with last sales at 
60c; higher will be asked for Aprils. 

HORSEHIDES.—tTrading spotty on 
horsehides. Some sales of good ren- 
derers, with manes and tails, reported 
at $2.60@2.70, f.o.b. shipping points, 
for small lots, with car lots held at up 
to $3.00, selected, del’d; ordinary 
trimmed renderers quoted $2.20@2.40, 
del’d Chicago; mixed city and country 
lots usually moving as No. 2’s at 50c 
less. 


SHEEPSKINS.—Dry pelts nominal 
at 10@10%%c, del’d Chgo. Production 
of shearlings beginning to show con- 
siderable increase, although receipts 
were comparatively light account holi- 
days and earlier bad weather, and pro- 
duction will probably reach its peak in 
about three weeks. Generally quoted 
in a range of 50@55c for No. 1’s, 35@ 
40c for No. 2’s, and 17%c for No. 3’s 
or clips, which constitute bulk of pro- 
duction; sales reported in this range 
of prices, although one house quotes 50c 
nom., 30@35c and 15@17%c for the 
three grades. Market quoted nominally 
$2.25@2.50 per doz. for pickled skins; 
sales reported in the East at better than 
$2.75, with over 500 doz. involved; mar- 
ket quiet locally but better interest re- 
ported in shoe lining leather at present 
low prices. Packer wool pelts range 
$1.50@1.70 per ewt. live lamb; produc- 
tion lighter now. 


New York 


PACKER HIDES.—As previously re- 
ported, three packers moved their March 
production last week at 9c for native and 
butt branded steers and 8%c for Colo- 
rados, with some Dec. to Feb. natives 
included at 9c. Later, 2,700 Nov.-Dec. 
natives sold at 9%c. One packer holds 
March production, and a few earlier 
natives; market quotable %c higher in 
a nominal way. 


CALFSKINS.—Trading awaited to 
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establish market on calfskins, which are 
stronger in sympathy with the western 
market. Last reported trading by col- 
lectors was 4-5’s at 80c, 5-7’s at $1.00 
and 7-9’s at $1.20, with packer 7-9’s at 
$1.45 and 9-12’s $2.40. Talking 10@15c 
higher in a nominal way. 


CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago for 
the week ended Apr. 22, 1938, with com- 
parisons: 
PACKER HIDES. 


, Week ended Prev. Cor. week, 
Apr. 22. week. 1937. 
Hvy. nat. strs. @ 9% @ 9%n17 @17% 
Hvy. Tex. strs. @ 9% @ 9%n @lj 
Hvy. butt brnd'd 

| Peer @ 9% @ oan @lin 
Hvy. Col. strs. @9 @ 9 16% @17n 
Ex-light Tex. 

SG! fAcminee @ 8 @ 7 15% @16n 
Brnd’d cows.. @ 8 15% @16n 
Hvy. nat. cows @ 8 @ 8 16 @16% 
Lt. nat. cows. @ 8% @ 8%axl6 @16% 
Nat. bulls ... @ ie @7 @13% 
Brnd’d bulls. @ 6% @ 6 @12%4 
Calfskins ... 18% @15n 13 @14 27 @29 
Kips, nat. -10 @10%n @ 9% @19 
Kips, ov-wt... 9% @10n @ 9 @18 
Kips, brnd’d.. 8 @ 8%n @ 7% @l7 
Slunks, reg... @60 Dé @1.40 
Slunks, bris..25 @30n 25 @30n 50 @55 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts.. 74@ 8 7 @7% 14%@15% 


Branded ...... 7 @%7™ 6%@7 14 @15 
Nat. bulls ... 6 @ 6% 54%@ 6 @12 
Brnd'd bulls.. 54@ 6 5 @ 5% @ll 
Calfskins ....1144@12 @11b 221%4@24% 
ME nccescees @ 9 8 @ 8% 17 @1i% 
Slunks, reg...50 @55in 50 @55n 1.20@1.30n 
Slunks, hris. .20 @25n 20 @25n 40 @50n 
COUNTRY HIDES. 
Hvy. steers .. 64@6% 6 @6% 11%@12\% 
Hvy. cows ... 64 4@ 6% 6 @6% 11%@12% 
EEE << cveces @ Tax @ 6% 13 @13 
Extremes .... @ 8ax @ Tigax @14% 
@ 5iax @ 5ax 10 @10% 
Calfskins .... @ 9%n 8 @ 8% 17%@18 
eee @ Tign @ 7n 14 @14% 
Horsehides ...2.00@2.80 2.00@2.80 4.50@5.60 
SHEEPSKINS. 

P.M ae Sosenswaes . \euakewsues 3.00@3.25 
Sml. pkr. 

DT ated civegnn ak) aeamkeee kt 2.50@2.75 . 
Pkr. shearlgs.50 @55 50 @55 50@1.60 
Dry pelts ....10 @10% 10 @10%n 3 @24% 


N. Y. HIDE FUTURE MARKETS 

Saturday, Apr. 16, 1938—No session. 

Monday, Apr. 18, 1988—Close: June 
9.18 sale; Sept. 9.50@9.51 sales; Dec. 
9.83@9. 86; Mar. 10.14 b; sales 227 lots. 
Closing ing 1 higher. 





Close: June 
9.16 ong Sept. 9.45@9.46 sales; Dec. 
9.78 sale; Mar. 10.09 nom.; sales 112 
lots. Closing 2@5 lower. 


Wednesday, Apr. 20, 1938—Close: 
June 9.24@9.25 sales; Sept. 9.57@9.58 
sales; Dec. 9.88@9.90; Mar. 10.18 nom.; 
sales 180 lots. Closing 8@12 higher. 

Thursday, Apr. 21, 1938—Close: June 
9.20@9.23 sales; Sept. 9.52@9.55 sales; 
Dec. 9.83 n; Mar. 10.14 n; sales 92 lots. 
Closing 4@5 lower. 


Friday, Apr. 22, 1938—Close: June 
9.47@9.50 sales; Sept. 9.81 sale; Dec. 
10.13@10.15; Mar. 10.45 n; sales 198 


lots. Closing 27@31 higher. 


HULL OIL MARKETS 


Hull, England, April 20, 1938.—Re- 
fined oil, 20s. Egyptian crude cotton- 
seed oil, 17s. 


Week Ending April 23, 1938 


FRIDAY'S CLOSINGS 


Provisions 


Hog products were firmer during lat- 
ter part of week on smaller than antic- 
ipated hog receipts and further com- 
mission house buying and covering in 
lard. Packer hedging was lighter and 
cash trade was fairly good. 


Cottonseed Oil 


Cotton oil was firmer on May evening 
up, limited offerings other than specu- 
lative realizing, better tone in allied 
markets and continued unfavorable 
rainy weather in South delaying crop 
preparations. Cash oil demand was 
dull; crude quoted at Te. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May, 8.44@8.45; July, 8.38@8.39; Sept., 
8.35; Oct., 8.31@8.34; Dec., 8.27 sales. 
Sales 202 lots. Closing firm. 


Tallow 
Extra tallow quoted at 5c Ib., f.o.b. 


Stearine 
Stearine, 6c lb. 


Friday's Lard Markets 


New York, April 22, 1938.—Prices 
are for export. Lard, prime Western, 
8.85@9.00c; middle Western, 8.85@ 
8.90c; city, 8%c; refined Continent, 
9%e; South American, 9%c; Brazil 
kegs, 93c; shortening, 10%c in carlots. 


Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 


A car of product sold at os, under the 
market costs the seller $37. at %e 
under he loses $75.00; at mo ‘under he 
loses $150.00; at ile under he loses 
$300.00. 








The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


For full information, write THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago, IIL. 























BRITISH PROVISION MARKETS 


Liverpool, April 22, 1938.—Provision 
market in general steady to firm, with 
fair demand for hams but poor demand 
for lard. 

Friday’s prices were: Hams, Amer- 
ican cut, 89s; ham, long cut, exhausted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 69s; Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 85s; Canadian Cumberlands, 
81s; spot lard, 49s. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 16, 1938, were 3,100,- 
000 lbs.; previous week, 4,326,000 Ibs.; 
same week last year, 5,365,000 Ibs.; 
from January 1 to Apr. 16 this year, 
66,672,000 lbs.; for the same period one 
year ago, 95,800,000 lbs. 

Shipments of hides from Chicago for 
the week ended Apr. 16, 1938, were 
4,332,000 lbs.; previous week, 4, 294, 000 
lbs.; same week last year 7,671,000 Ibs. ; : 
from January 1 to Apr. 16 this year, 
65,780,000 lbs.; same period a year ago, 
87,041,000 lbs. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during March, 
1938, with comparisons: 





Mar., Feb., Mar., 
1938, 1938, 1937, 
Ibs. Ibs. Ibs. 
Fresh and frozen: 
ee cuvvcenes Re br og 48,315,902 36,807,468 
Veal and calf. 546,034 636,067 316,499 
Lamb and 
mutton ..... 2,035,866 2,407,348 1,980,367 
PORE ccccccece 359,263 273,511 265,038 
Cured 
eee ccccscses 297,811 237,159 141,457 
Pork ......... 2;834,994 2,029,450 1,825,002 
Sausage ........ 8,332,237 2,843,042 3,041,310 
Other meats and 
oveccecce's 242,416 236,568 207,680 
Detal socccceed 62,923,790 56,979,047 44,584,821 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended April 21, 1938, totaled 1,161,280 
lbs. of lard and 86,080 lbs. of bacon. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to April 21, 1938: 
To the United Kingdom, 78,462 quar- 
ters; to the Continent, 14,269. Last 
week to the United Kingdom, 149,710 
quarters; to the Continent, 65,004. 
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Goon Spring 
Lams Crop 


XCEPTIONALLY favorable condi- 

tions that prevailed for early lambs 
in principal producing states during 
January and February continued gen- 
erally during March. As a result, the 
Bureau of Agricultural Economics re- 
ports that winter lambs continued to 
grow rapidly, and lambs dropped dur- 
ing March made a favorable start. The 
weather was unusually mild and mois- 
ture was generally ample. Pastures 
and grain fields made good growth and 
green feed was generally available for 
ewes and young lambs. 


Continued heavy rainfall in Cali- 
fornia in March tended to keep the grass 
rather soft and rank in the northern 
part of the state and to delay somewhat 
the finishing of early lambs. In the 
other Pacific states and in Idaho, too 
many wet, cloudy days, and rather cold 
weather late in the month handicapped 
the growth of lambs, but promised 
abundant, early range feed. In all other 
states, both weather and feed con- 
ditions were quite favorable. Marketing 
of early lambs from Arizona and Cali- 
fornia got under way by the middle of 
March and nearly all the early lambing 
states were expected to have some lambs 
ready by the end of April with a heavy 
movement probable during May. 


Early spring lamb crop is at least 
15 per cent larger than the small early 
lamb crop of 1937. A month ago it was 
thought that increased marketings of 
new-crop lambs might be offset by re- 
duced marketings of Texas yearling 
lambs, but this reduction is not likely 
to be great enough to offset entirely the 
prospective increase in marketings of 
early spring lambs. 


Prices of new-crop lambs in May and 
June probably will continue consider- 
ably lower than those of a year ago. 
In early April, prices of such lambs at 
Kansas City averaged nearly $3.00 
lower than in the corresponding period 
of 1937, partly because of relatively 
large supplies of fed lambs, and partly 
because of marked weakness in the con- 
sumer demand for meats and relatively 
low prices of pelts. 


MORE HOGS IN PROSPECT 


Seasonal increase in hog marketings 
is expected in May and June, as the 
market movement of 1937 fall pigs gets 
underway in large volume. In view of 
prospective increase in marketings and 
continued weak consumer demand, the 
Bureau of Agricultural Economics says 
that further decline in hog prices ap- 
pears probable in the late spring and 
early summer. 


For the remainder of the present hog 
marketing year up to October 1, 1938, 
marketings will be considerably larger 
than a year earlier, but this increase 
will be partly offset by smaller stor- 
age stocks of pork and lard. It is ex- 
pected that prices of hogs during rest 
of year will average considerably lower 
than last year. But a moderate price 
advance may occur in late summer when 
supplies are seasonally reduced. 


Hog prices weakened in last half of 
March and early April, though slaugh- 
ter supplies continued relatively small. 
Inspected hog slaughter in March was 
smaller than in February or March 
last year. During first half of the 1937- 
38 marketing year, which began last 
October, inspected hog slaughter was 
about 2.3 million head smaller than in 
first half of 1936-37. It is expected, 
however, that inspected slaughter for 
the entire year, 1937-38, will be about 
as large as that of a year earlier. 


LIVESTOCK AT 68 MARKETS 
Movement during March, 1938. 


CATTLE, 
Local Ship- 
Receipts. slaughter. ments. 
a a 1,094,474 656,572 433,117 
meeee: 1,138,717 727,756 395,769 
Mar. av. 5 yrs..... 991,272 623,054 357,321 
CALVES. 
Mar., 1988 .....0.. 531,455 356,186 356,186 
Si; DE wtseees's 588,394 415,576 415,576 
Mar. av. 5 yrs..... 507,406 355,059 355,059 
HOGS. 
Me, BOD cvenvces 1,895,076 1,334,104 557,298 
Mar., 1087 .......cd,aae, nae 1,594,965 619,473 
Mar. av. 5 yrs.....2,199,266 1,538,777 659,658 
SHEEP AND LAMBS, 
Mar., 1938 ........1,739,366 1,067,059 670,178 
eee 1,576,270 959,868 1 
Mar. av. 5 yrs.....1,698,874 1,010,026 688,200 
CALIF. INSPECTED SLAUGHTER 
State-inspected kill for March: 
Number. 
OED 056cccdervisccctccteceedesberssennes 63,492 
OCOIVED ccccccccccvevenvccsecesescesceecese 35,305 
BE no crocduqercchescbeesesteneseesscetan 118,285 
BREED 2 cccccccccccsccccccccccccvcesccecese 67,533 


Meat food products produced: 


BAGRRRS cccvcccececccccsvcccsccveccessoems 
ee GO ere 

Lard and lard substitutes 
Chili 


Total ...cccccccccccvccsccccvccccscesecs 6,013,590 





GEORGIA FAT STEER SHOW 


Over 250 fat steers were exhibited by 
4-H club boys and girls at the third an- 
nual fat cattle show held at Atlanta, 
Ga., on April 19 and 20, under the 
auspices of the livestock committee of 
the Atlanta chamber of commerce. This 
is one feature of the development work 
under way throughout Georgia to im- 
prove and increase meat animal produc- 
tion. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapélis, Indiana 


AWELL PLANNED anp 
CONVENIENT Nookup/ 


KENNETT-MURRAY 














Livestock Bu ying Service 


Detroit,Mich. Cincinnati,O. Dayton,0. Omaha,Neb. 
Indianapolis, Ind. LafFayetteImd. Louisville, Ky. 


Do you buy your Livestock 
through Recognized Pur- | 
chasing Agents? | 


The National Provisioner 





Naskville,Tenn. Sioux City,la. Montgomery, Ala 
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CORN BELT DIRECT TRADING LIVESTOCK PRICES AT LEADING MARKETS 
(Reported by U. 8S. Bureau of Agricultural > ‘ . 2 
Economics. ) Livestock prices at five leading Western markets, Thursday, April 21, 1938, as 
Des Moines, Ia., April 21, 1938.—At reported by the U. S. Bureau of Agricultural Economics: 
. ? . . 

20 concentration points and 10 packing 

plants in Iowa and Minnesota, trade oss (Soft or oily hogs, excluded), © CHICAGO. E.S8T. LOUIS. OMAHA, KANS. CITY. ST. PAUL. 

undertone this week was slightly im- BARROWS AND GILTs: 

proved over last despite slightly in- Good-choice: 

i i 140-160 8.70 $ 7.90@ 8.35 $ 8.10@ 8.25 $ 7.85@ 8.15 $ 8.25@ 8.35 

creased receipts, but prices Thursday 160-180 1 8.75 8.25@ 8.45 ise 8.25 7.95@ 8.20 830 8.85 

this week were generally 5@10c under 180-200 8.75 8.85 8.45 8.25@ 8.85 8.05 8.20 8.20 8.80 

, P 200-220 15 8. 45 8. ; ; : : : 

Selon Gr Wee, Sepues toe, ae ane zn 2 A A ER ea 

choice 0: c. Current prices, good an 250 : : t A : 2 : A 3 

: 290- 8.25 7.75@ 8.15 7.35@ 7.85 7.50@ 7.90 7.65@ 7.80 
choice, 180-220-lb. generally $8.05@ oad @ 

8.20, mostly $8.10 up for packing plant Medium: 

deliveries. Strictly choice occasionally a Be. Seog ase 7.68 ts 1a eed Boog 4 

to $8.30 at plants. Most 220-250-lb., 8.50 8.00@ 8.30 7.85@ 8.15 8.00@ 8.20 

$7.90@8.10; 250-270-lb., $7.80@8.00; 

270-290-lb., $7.70@7.90; 290-350-lb., Good: } 

7 . -180- NE MR ca sascdscecauss 7.45@ 7.75 7.35@ 7.50 7.25@ 7.35 7.20@ 7.40 7.20@ 7.80 

$7.45@7.80; 160-180-Ib.,_ $7.75@8.20. BEE, BERS saconccntcsenae 7.30@ 7.50 ine 7.45 + 7.85 7 08 7.80 30a 7.25 

Light weight sows, $7.15@7.35; 350- GEE Beas danoseacessees 7.15@ 7.40 7.15@ 7.85 7.15@ 7.85 7.00@ 7.20 7.15@ 7.20 

550-lb. kinds, $6.85@7.15. Medium, 275-550 Ibs.......... GUTS COR TRE ckccocssee | aneesesas Miedeate 4 
Receipts week ended April 21: SLAUGHTER PIGS: 

Good-choice, 100-140 Ibs....... 7.85@ 8.50 7.75@ 8.00 .......2.. 8.00@ 8.50 8.50@ 8.75 
This Last Medium, 100-140 Ibs.......... TA CUE FOP RAD Nccckueces, — cvvenetsde, | vaseeus ee 
week. week. 

WreGer,. APT Wao ccccccccesivese 13,400 23,200 

Gee, MOO 26... ccvcceccses 13,200 23,300 Slaughter Cattle, Calves and Vealers: 

SE, . SEE” Diecccvcccestacn 22,500 26,400 

Ea pe dt —_ oe svateeeae te 4 ane STEERS, choice: 

Wednesday, April 20........... . , 750- 900 Tee Fe eee 8.75@ 9.50 8.75@ 9.50 .......... 8.50@ 9.35 8.50@ 9.25 

Thursday, April 21............. 10,700 ’ GUI BB ocsscccecesss S75e 9.75 9.00@ 9.75 8.50@ 9.50 Pert 4 9.50 8.75@ 9.50 

1100-1300 Tbe ag eae v.12. 9.00@10.00 9.00@10.00 8.50@ 9.75 9.00@ 9.60 8.75@ 9.85 

STEED DB. oc ev8iccekenee 9.25@10.00 wc ee eeeeee 8.75@ 9.75 9.00@ 9.60 8.65@ 9.85 F 
STEDRS, good: 

TO NN TB sas cesesceesie 7.15@ 8.75 7.75@ 8.75 7.50@ 8.50 7.65@ 8.75 7.75@ 8.75 

CANADIAN LIVESTOCK PRICES SOD SIRD WR. 6cccccacsesees 8.25@ 8.75 8.00@ 9.00 U3@ 8.75 7.75@ 9.00 7.85@ 8.75 

STEERS. SEP EMD DOs vessccecsciss 8.25@ 9.00 8.25@ 9.00 8.00@ 8.75 8.00@ 9.00 7.85@ 8.75 
Week 1800-1500 Ibs...........c00. 8.50@ 9.25 8.25@ 9.00 8.00@ 8.75 8.00@ 9.00 7.75@ 8.75 
_ t- wae 
endec as ee 
. are STEERS, medium: 

— ey ye ‘aa 750-1100 Ibs.. 1.25@ 8.25 7.25@ 8.25 7.25@ 8.00 7.25@ 8.00 7.25@ 7 8s 

eee eee eee eee eee -_ . » 

Montreal Remsesen serra 7.50 6.35 8.50 1100-1800 Ibs... 7.75 50 «7.25@ 8.25 7.50@ 8.00 7.85@ 8.00 7.25@ 

FREER veccecocvcesce 25 25 hy . 

Slate tat 6.35 6.25 9.00 STEERS, common: fi 

Edmonton .............- 6.00 6.00 8.00 WPA BD a canicccscesenns 6.75@ 7.75 6.50@ 7.25 6.25@ 7.50 6.25@ 7.35 6.25@ 7.25 

Prince Albert .......... 5.00 5.00 6.00 

BNE GU vecccccescese 6.00 5.75 7.00 STEERS AND HEIFERS: 

Saskatoon ........+..++. 6.00 6.50 7.25 Choice, 550-750 Ibs..........- 8.50@ 9.75 8.50@ 9.00 £.00g 8.75 825g 9.00 8.25@ 9.00 

Good, 550-750 Ibs............5 8.00@ 8.75 7.50@ 8.50 7.25@ 8.00 7.25@ 8.25 7.50@ 8.50 

Zemeate recsayencetiees a oe as eo $0.08 HEIFERS: 

MNGNOEE cccccccevceccce d F 2 a 

Winnipeg ........-...0- 7.00 7.00 Choice, 750-900 Ibs..........-+ 8.50@ 9.50 8.25@ 9.00 8.00@ 8.75 8.00@ 9.00 8.25@ 8.75 

MEE ctensassesecaes 8.00 7.50 Good, 750-900 Ibs............. 7.75@ 8.50 7.25@ 8.50 7.25@ 8.00 7.25@ 8.25 7.65@ 8.50 

Edmonton ...... 8.00 7.00 Medium, 550-900 Ibs........... 7.00@ 7.75 6.50@ 7.25 6.50@ 7.25 6.506 7.25 6.75@ 7.85 

Prince Albert 6.00 iia Common, 550-900 Ibs.......... 6.50@ 7.00 6.00@ 6.50 5.50@ 6.50 5.50@ 6.50 6. 6.90 

Moose Jaw ... ; 6.50 6.00 

BRTRAROOR 0c cscccssenscs 7.50 6.50 COWS, all weights: 

SELECT BACON HOGS, Choice (ecbeuWeastnakaaeens 1.25@ 1.15 éoe' 760 et 7.50 Gog 135 | Ge 148 

Montreal (i). i ig 4 Montam III, GG £00 S00@ C80 S7e@ 625 F:85@ 6.50 6.00@ 6.50 

Montreal (1) . 10.5 10.75 9.25 B85@ 585 5.50@ 6.00 

Winnipeg (1) : 275 9.75 8.35 COD. cbacanssesanvaesece 5.85@ 6.25 5.50@ 6.00 5.50@ 5.75 5. . 50@ 6.00 

Calgary ...... - 9.55 9.75 8.10 Low cutter and cutter....... 4.25@ 5.85 4.00@ 5.50 400@ 5.50 4.00@ 5.35 3. | 

a. -- 9.40 bag M4 

Prince Albert 9.50 75 - luded: 

Moose Jaw ........ : 9:60 9.85 8.00 a — — 

Saskatoon .............. 9.50 9.75 8.00 All weights: 

(1) Montreal and Winnipeg hogs 2k So (ok Re eee ee 6.50@ 7.25 6.75@ 7.25 6.60@ 7.00 6.65@ 7.00 6.40 7 

and watered’’ basis. All others ‘‘off trucks.”’ 6.90 6.00@ 6.75 6.00@ 6.60 5.75@ 6.65 es 6.40 

GOOD LAMBS. 6.25 5.00@ 6.00 5.25@ 6.00 5.00@ 6.00 4.75 

Sorento posnteoknenenney 4 4 $11.00 s 

OT rrr ee 8.50 : ee 

ED Le tcencaseoees 8.50 8.50 8.50 GREED ccccccccecepscecesose 8.00@ 9.50 9.50 only 9.00@10.00 8.00@ 9.50 8.00@ 9.00 

Cs seuvseca ves ae 8.00 8. 8.25 MEE iraickacsaseeeneneneenes 7.00@ 8.00 8.25@ 9.50 8.00@ 9.00 7.00@ 8.00 7. 8.00 

CN oa ceneceie 8.75 8.50 8 WIR os sadscvcseesensess 6.00@ 7.00 7.00@ 8.25 6.00@ 8.00 6.00@ 7.00 6.00@ 7.00 

Prince Albert ....ccccece 7.00 aes ees Cull one COMMON... ...++++0+ 5.00@ 6.00 4.75@ 7.00 450@ 6.00 4.50@ 6.00 4.00@ 6.00 

BE ST keconeseeseus — eae 8.00 

Saskatoon .........++5-. 7.50 cove cove CALVES, 250-400 Ibs.: 

{Spring lambs $5.00@$11.00 each. NE ee ctitusoudes 6.50@ 7.50 7.25@ 8.25 7.50@ 8.50 7.50@ 8.50 7.00@ 8.00 
§Spring lambs per head. Rai es ani ae aan 6.00@ 6.50 6.50@ 7.25 6.50@ 7.50 6.75@ 7.50 6.00@ 7.00 
BIE 5 conn keecveveeeee 5.50@ 6.50 5.75@ 6.50 5.50@ 6.50 5.75@ 6.75 5. 6.50 

SEN; Ga cakaeneniesaeaes 5.00@ 5.50 5.00@ 5.75 4.50@ 5.50 5.00@ 5.75 4.50@ 5.50 

NEW YORK LIVESTOCK Slaughter Lambs and Sheep: 
: : SPRING LAMBS: 

Receipts week ended April 16: ES i cteesversccacéccees . .dvibteeetn “sbemeawess 8.75@ 9.00 ose BIB. .ccscceee ee 
—_ Calves. Hogs. Sheep. Soot SnéebGEdCeCetecettenek  -S6Cb0eNTKS 0660000600 8.25@ 8.75 8.00@ 8.50 = ....sesee . 

Set GRY ccccevees 10,809 4,932 34,820 DL. scuactesteenseacee enaperesee, 069055808 6.50@ 8.25 7.00@ 8.00 = .....seeee 

Central Union ....... eet 4,177 17,800 6,549  j=j&  §§=§§ j§§ Qommon (Plain) ....ccccccoe coccccccce  coscccsses  cescccsscce  seesecesde  ceebtocces ° 

WOW HE ccvcicvecs Re” Ee ceses 11,934 
NE css cannon 7,018 16,963 22,741 53,303 
Last week ........ 7}139 15,637 19,920 47/678 8.10@ 885 7.75@ 8.25 7.75@ 7.90 7-75@ 8.00 1.75@ 8.00 
Two weeks ago....6,231 11,394 21,527 50,084 Hees Bed Hee 4 Ss BOL BO RY. BOL 

Het 6.15 6.25@ 6.25 S008 6.00 5 6.25 5.25@ 6.25 
LAMBS (Shorn): 

CHICAGO PACKER PURCHASES Geeg* ccc: RG ESS MN Fee 18 S88 Gases 
—_— * eetick ot Chi b MRE oA seaciavcecs& .beseoeeene aioe 6.50 $300 6.50 65.25@ 6.25 -........ ss 
rurcnases Of livestock a lcago by Ee HINER, bcs ccticous --vedacivees CM CTG" saccarscce —“peneuecsee Gbeecaese 

principal packers for the first four days 

of this week totaled 23,590 cattle, 6,716 — Arnie 

4 mea EE rer 4.75@ 5.75 4.00@ 4.75 Art | 5.00 $.c0@ 5.00 4. 5.00 

calves, 32,130 hogs and 32,981 sheep. Boca ieeisin) & mediam.. 275@ 4.75 2.50@ 4.00 250@ 8.50 2:25@ 4.00 250@ 4.00 
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PACKERS' PURCHASES 


Purchases of livestock by 
centers for the week ending Saturday, 


packers at principal 
April 16, 


1938, as reported to The National Provisioner: 


CHICAGO. 
Cattle. Hogs. 
Armour and Company....... & 5,705 3, 476 








Sheep. 
10,521 





Swift & Company 2,132 10 
Wee & Gieseccosescacess 4 3,900 2 8 8,626 
G. H. Hammond Co......... . eos evees 
GRIBGID ccccccccscccvccsees 666 6,001 16,837 
GIRS ccccccccescvesssseres 10,272 18,830 4,787 

Brennan Packing Co., 490 hogs; Western Pack- 
ing Co., Inc., 1,223 hogs; Agar Packing Co., 3,766 
hogs. 

Total: 10,852 calves; 38,175 hogs; 


33,701 cattle; 
42,843 sheep. 

Not including 257 cattle, 
and 7,806 sheep bought direct. 


KANSAS CITY. 


















426 calves, 21,948 hogs 





Cattle. Calves. Hogs. Sheep. 
Armour and Company .2,702 825 1,428 7,328 
Cudahy Pkg -1,53' 511 852 6,764 
Swift & Company. 479 1,360 
Wilson & Co..... 489 1,079 
De, , Gi cccncs cess ouwe 288 
M. Kornblum Pkg. Co. ont “ees 
96 582 
GERETS ec ccvccccvccccdy 126 eoee 
EE. pacacicneces 12,100 2,526 5,589 30,503 
Not including 12,445 hogs bought direct. 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Company....... 4,369 2,163 6,165 
Geet Beet, Ct cccceceseese 3,640 1,546 4,490 
Swift & Company........... —_ 1,250 4,739 
GERD cvcccscccccccccscesees 7,088 8,573 
Cattle and calves: Eagle Pkg. Co., 28; Gr. — 
Pkg. Co., 171; Geo. Hoffmann, 46; Lewis Pkg. 


740; Nebraska Beef. Co., 
163; John Roth & Son, 139; 


440; 


Wilson & Co., 1,257. 


Total: 11,430 cattle and calves; 
24,067 sheep. 

















Omaha Pkg. = 
South Omaha Pkg. Co., 
189; American Pkg. Co., 16; Lincoln Pkg. Co., 


312; 


11,997 hogs; 

















Not including 4,433 hogs and 3,995 sheep bought 
direct. 
EAST 8ST. LOUIS 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,247 1,845 4,385 3,878 
Swift and Company.. 2,151 2,299 4,418 5,474 
Hunter Pkg. Co..... 1,251 676 3,121 608 
BE Bs Giccccecs or ‘eee 1,633 eves 
Krey Pkg. Co....... 2,240 
Laclede Pkg. Co..... 1,233 
Sieloff Pkg. Co...... Gina 1,451 Sra 
PEED. cocvuoscawe 2,787 3,633 11,041 1,903 
GENO cacccseccuses 2,641 616 9,603 eeee 
as cece 11,077 9,069 39,125 11,863 
Not including 937 cattle, 5,313 calves, 25,955 
hogs and 1,106 sheep bought direct. 
8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,587 658 38,907 14,142 
Armour and C ‘ompany 1,708 807 4,127 6,133 
COD cscctucessess 989 29 «41,476 3 3,194 
ORE 4,284 1,494 9,510 23,469 
Not including 1,053 hogs bought direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep 
Cudahy Pkg. Co..... 2,951 156 =2,063 4,215 
Armour and Company 2,034 129 §61,864 2,146 
Swift & Company... 2,332 128 1,021 2,535 
CS ae ,968 69 4,881 694 
GEN cove veccosces 33) 26 1 2 
WOU swausecanecs 11,624 508 9,848 9,692 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour one Company 1, = 872 3,219 1,236 
Wilson & Co........ 905 3,220 1,882 
MT ssekeced<cees 34 819 1 
EE \wikwsdr case 3, 456 1,811 7,258 3,119 
Not including 1,485 hogs bought direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy vue, DBivcee 1,598 970 1,250 4,246 
Dold Pkg. Co....... 527 23 917 47 
Fred W. Dold. . 127 461 2 
Sunflower Pkg. : ‘oe 53 192 1 
Pioneer Cattle Co.. 44 eee eevee 
Rose Pkg. Co........ 107 ee 
Keefe Pkg. Co...... 315 ee 
Dunn-Ostertag ..... 91 ° 
WEE. eanc sacs 2,862 1,093 2,820 4,296 
Not including 1,254 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,246 185 1,114 6,599 
Swift & Company... 1,124 154 1,078 14,225 
Cudahy Pkg. Co..... 879 86 747 1,91 
EE éntccecceases 1,854 303. «1,169 17,171 
BI. cvcccovercss 5,103 728 4,108 39,906 


FORT WORTH. 





Cattle. Calves. Hogs. 
Armour and Company 2,054 592 1,634 
Swift & Company... 1,859 702 1,634 
Otty Fite. Geic..<s- 180 80 557 
Blue Bonnet Pkg. Co. 269 57 201 
H. Rosenthal Pkg. Co. 96 11 70 
WE seectaucesens 4,458 1,442 4,096 
8ST. PAUL. 
Cattle. Calves. Hogs. 
Armour and Company 2,923 2,280 4,639 
Cudahy Pkg. Co..... 816 1,511 wie 
M. Rifkin Pkg. Co. 443 o aera 
Swift & Company... * 4,96 4,428 6,144 
4 nited Pkg. Co..... 2,030 753 a 
T. MeMillan Co... 14 134 
Others Ceeesageemese 922 877 
Total ccecevsvesas 12,148 10,028 10,783 


Not including 108 cattle, 
and 287 sheep bought direct. 






























Sheep. 
15,399 
16,052 

19 

31,492 





Sheep. 
1,025 
487 
2,170 





3,682 


189 calves, 1,674 hogs 














MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,800 7,018 5,198 1,060 
a. ag & Co., Mil.. 766 3,529 sone oes 
| 2 D. 3 tn) 38 ees re wred 
| MS Ce recroveces 252 16 49 36 
ME ccavecetutces 665 941 57 178 
Botal ncvccceseses 3 3,521 11, 504 5,304 1,274 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Ries GR. ccsceces 839 736 4,095 2,559 
Armour and Company "748 341 2,240 cove 
Hilgemeier Bros. 7 onele 758 wenn 
Stumpf Bros. ...... awies cous 132 sabe 
Meier Pkg. Co....... 72 9 292 
Stark & Wetzel..... 107 18 252 o0es 
Wabnitz and Deters. 23 95 271 57 
Maass Hartman Co.. 43 18 cece 6000 
SEE. weaxsaheces 2,079 2,513 15,790 2,339 
We « cesesvnscecs 611 86 424 320 
, errr 5,529 3,816 24,254 5,275 
CINCINNATI, 
Cattle. Calves. Hogs. Sheep. 
#8 See 37 tore 193 
E. Kahn’s Sons Co.. 439 567 7,370 657 
es Packing Co.. 1 bias 196 emery 
. H. Meyer Pkg. Co. 8 oe 3,744 onie 
t Schlachter’s Sons. 91 209 paki 43 
J. & F. Schroth P. Co. 25 . 2,354 oeee 
J. F. Stegner Co..... 248 489 ere ae 
BE. crncecewens 134 456 1,726 170 
TD. vavcesueerces 1,302 690 626 365 
pee ene 2,246 2,448 16,016 1,428 
Not including 785 cattle, 110 calves, 2,627 hogs 
and 1,165 sheep bought direct. 
RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
April 16. week 1937. 
SE vavccccecevesees 33,701 31,018 37,025 
GO cscrecoecewes 2,100 ,929 11,985 
0 a ee 11,430 =13,2! 10,205 
BRSt BE. TAS... cccccccee 11,077 11,483 12,834 
Wee CONE cccccvceveeede 4,28 3,369 5,466 
BOE SOE ccccccccsscees 11,624 096 7,007 
Oklahoma City .......... 8,456 2,952 3,639 
0, ere 2,862 2,657 3,167 
BEE  ccoscvcnccecesess 5,103 5,219 5,630 
Tn Steven ape cen ed 12,148 12,413 11,733 
ED vccpessapevenee 3,521 4,022 4,454 
EBGIRMARONS 2. ccccccsccs 5,529 6,848 7,513 
OS eae 2,246 2,368 2,564 
Pee. PONE 2h ceveseocceea 4,458 3,386 6,787 
MONE Badass aesecauss 123,539 119,014 130,009 
*Cattle and calves. 
EE CO reer re 49,337 
Kansas City 7,205 
CEE «ws ccces 20,268 
East St. Loui 51,870 
St. Joseph 8,657 
SE ME 26-2.69:4:008:400.00 15,638 
Oklahoma City .......... 4,589 
eae 350 
RR ea eep ee 5,628 
CS a 25,922 
|e ae ae MOE Ee ,318 
Indianapolis ............ 88,677 
OS eee 19,422 
Fes WEED cvccevececcores 6,560 
MEE, iccsccnaceesuee 188,883 202,401 266,441 
SHEEP. 
AO, ie 42,843 61,743 40,290 
| 30,503 33,674 38,500 
ENE RRE EERE 24,067 29,042 22/337 
SS ee ee 11,863 15,583 15,887 
Eee 23,469 23,876 24,799 
BR eee 9,692 14,55 7,372 
Oklahoma City .......... 3,119 6,296 1,187 
... . errr 4,296 3,752 1,752 
eS ee 39,906 36,807 43,543 
38 eee 3,682 6,500 2,399 
ea 1,274 1,845 1,874 
= 5,275 8,806 4,825 
Ee ee 1,428 856 310 
De EE oseveasweneden 31,492 41,772 38,479 
DOE Shvieccasee 232,909 285,105 243,554 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 





RECEIPTS. 

Cattle. Calves. 
Mon., April 11....... 17,671 1,354 
Tues., April 12....... 4,165 3,379 
Wed., April 13....... 6,534 1,203 
Thurs., April 14...... 4,246 1,965 
Fri., April 15 -- 1,155 2 
Sat., April 16......0+ Bee. saves 
Total this week...... oy 871 8,183 
Previous week ....... 31,380 6,707 
WOOF AGO ....cccccess 36,354 8,977 
Two years ago....... 38,190 8,277 

SHIPMENTS. 

Cattle. Calves. 
Mon., April 11....... 4.035 205 
Tues., April 12....... 2,193 86 
Wed., April 13....... 1,946 11 
Thurs., April 14...... 985 191 
Fri., April 15........ GBB. coves 
Sat., April 16........ wee eswce 
Total this week...... 9,740 593 
Previous week ....... 9,822 61: 
Oe GE vce cccnvcee 10,446 728 
Two years ago....... 8,292 476 


Hogs. 
18,011 


59,327 
59,059 
79,370 
55,754 


APRIL AND YEAR RECEIPTS. 
Receipts thus far this month and 1938 to date 


with comparisons: 





——-April 

1938. 1937. 
Cattle ...... 66,243 74,107 
Calves ...... eas 18,020 
ES awedend 3,649 165,379 
Sheep ....... Bi 699 119,762 


Year 


1938. 
563,893 


98,967 
1, Py 587 1, 


7182 


Sheep. 
16,583 


15,166 


1937. 
574,934 
112,889 
405,812 
769,440 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 








Cattle. Hogs. Sheep. Lambs. 
Week ended April 16.$ 8.55 $ 8.35 $4.75 $ 8.30 

Previous week ...... 8.75 8.50 4.75 8.7 
10.65 9.85 5.75 12.35 
8.65 10.60 5.35 11.15 
11.15 8.90 4.00 8.20 
6.50 3.85 4.50 9.45 
4.85 3.70 2.25 5.30 
Avg., 1933-1937 .... $8.35 $7.40 $4.35 $9.30 

SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended April 16........ 24,131 53,016 39,489 
PS WOE .ccctovenceese 21,471 53,052 39,927 
BEE ccaccucccvesceecescocece Ba [ne 
BED ecastececencdessswenwes 29,718 50,724 31,617 
eer. 4,958 45,520 62,719 
Ere 33° 400 112,700 38,900 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. we, Prices—— 
rec'd. Ibs. Top. Av. 

*Week ended April 16. 59,300 251 $ 8.85 $ 8.35 
Previous week ....... 59,059 258 9.15 8.50 
—O— ee 79,371 237 10.30 9.85 
eer 55,754 249 11.00 10.60 
MEE sckxwtedentccasnt 51,279 240 9.25 3.90 
rene Y- 123,989 228 4.10 3.85 
WEEE £028 enewsccesonen 116,320 249 3.95 3.70 
Avg., 1933-1937 .... 85,300 240 $7.70 $6.40 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS,. 
Hog slaughters at Chicago under federal inspec- 


tion for week ending Friday, April 15, 


1938. 


WOO GG BOG TH, ov ccccccvcecivcesesess 64,307 
PORTNIRE WEEE ccc cctcicssecvcéecccadscceses 70,267 
ED cca nee pb0ceqenteteucsaveneeaeeeee 90,928 
GUE Uc waceweendescvcceccscectoeseeneancesd 55,444 


CHICAGO HOG PURCHASES. 

Supplies of hogs purchased by Chicago packers 

and shippers week ended Thursday, April 21, 1938: 

Week ended 
April 21. 


Packers’ purchases 
Direct to packers............ 
Shippers’ purchases 


Total 





Prev. 
week. 
35,006 
28,488 
6,833 


70,327 





U. S. INSPECTED HOG KILL 
At 8 points for the week ended April 





15, 1938: 
Week 
ended Prev. 
April 15. week. 
Chicago .........-seeeees ,30 55,876 
Kansas City, Kansas..... 17,402 18,979 
0 aera 13,490 13,603 
St. Louis & East St. Louis 46,640 46,491 
SOOGE GU oc ccccccccccce ,004 a 
BE, SOGGBR ccccccccccccece 9,630 8,637 
= PE. ccccccccccccoecs 16,677 2,129 
. ¥., Newark and J. C.. 43,730 43,973 
Total vcccoece eoece 220,880 218,222 


Cor. 
week, 
1937. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended April 16, 1938. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 

















CATTLE. NEW YORK. PHILA. BOSTON. 
Week Cor. STEERS, carcass Week ending April 16, 1988............. 9,808%4 2,231 2,477 
ended _— Prev. week, Week previous ..... oy ae oe ea 9,513 2,536 2,219 
iiss oe Same week year ag0.......0.0.0- 000000: 8,627 2,498 2,260 
| ee 21,52¢ 
Kansas City 12,360 COWS, carcass Week ending April 16, 1938............. 1,219% 1,018 2,276 
+ gg A se Week MOVIE 55c500.00hseeessss.scces 1,012 1,087 2,358 
St. Joseph ....... 3'870 Same week year ago.......0....0.00 000: 1,689%4 1,408 2,669 
Wunites Sane BULLS, carcass Week ending April 16, 1988............. 262 375 16 
Fort Worth ... 3'386 WOU: WONT cna ccvcwsek anes ce sc0 cess 279 462 4 
a aoe Same week year ago.............. = 307% 379 44 
ndianapolis .. 58 . 
New York & Jers 9125 VEAL, carcass Week .ending April 16, 19388........... 13,598 1,688 867 
Oklahoma City* 4,206 Week previous ........... gee cad an eed 18,383 2,098 939 
—— = oon Same week year ago...........0.-00000s 17,392 2,666 11,070 
St. Paul .... 11,824 LAMB, carcass Week ending April 16, 1938........ 89,495 15,078 13,961 
a ceaeaanen — WM SRUMAMMD 5 oc sues coxaesnoweuss es 37,897 13,672 13,551 
Ee eee ‘ 111,769 Same week year ago...............00e0e 41,876 14,524 14,258 | 
*Cattle and calves. MUTTON, carcass Week ending April 16, 1988............. 2,032 183 954 
HOGS, ED inant enone cdaaeees 1,800 167 20 
Chicago ..... 64,307 Same week year aZ0..........-.6+--00+- 2,923 608 1,133 
8 7 2 
— city sabes is'400 PORK CUTS, Ibs. Week ending April 16, 1988...........,. 1,989,441 409,510 228,267 
East St. Louis.. 46,640 ce eee 1,649,445 483,734 238,783 
St. Joseph 9,630 . . 50, 25: 196,649 
Sioux City. 9/004 OE OOD io ccicccescccevsicss 1,618,967 850,252 
Wichita ..... 4,074 BEEF CUTS, Ibs. Week ending April 16, 1938............. Wa ieee 2 Ghee 
Phitadelonia ss Week previous .........0.00. 055 Ce (sae > ee 
Indianapolis ..... ,968 WARRO WEEE BOGP BIS... ccoccccccccuccuse - ee 
New York & Jersey ‘City. 43,730 
Oklahoma City . 8,743 LOCAL SLAUGHTERS. 
Cincinnati 14,658 
Denver ...... 4,102 CATTLE, head Week ending April 16, 1938............. 9,112 1,709 sate 
Gbcames We pos pf er eee i 9,125 —i sys 
; ; bcs —_—  ——_—. Same week year ago...............- 9,176 s ie 
eee 276,727 279,606 379,581 CALVES, head Week ending April 16, 1938............. 15,022 2,748 eee 
SHEEP pS Se eee 14,283 ae |). Cd 
Chicago. 87,959 Same week year AGO...........0. ee eeeee 14,529 8.646 —§ seeee 
Fm ag P ed haces Sees HOGS, head Week ending April 16, 19388.............. 43,112 9,956 
East St. Louis.. 12,961 Week PEOVIOUS 2.0. ccccccccccccscscnves 45,652 13,863 
St. Joseph 21,962 Same week YeAF AGO... .ccccssesseccess 46,704 17,842 
Sioux City 7,350 R 
Wichita ‘ 1,752 SHEEP, head Week ending April 16, 1938.............. 61,773 4.35B | —§ awves 
4s hd orth : 38,480 Wak RONUIRE, 5 5 veccc socese ses cv eter ea 67,844 4,748 ies 
indionematio aban “ ; Same week year AZO0........c.esereveees 60,208 3,838 etwen 
New York & Jersey City. 773 
Oklahoma City ......... ett 
Cincinnati paves 
Denver ..... 
St. Paul 
Milwaukee LIVESTOCK PRICES COMPARED HoGs. 





Pe taste Barrows and gilts— 





. 247,350 





























sae 209,799 March prices at Chicago, as reported Good & cholce, 140-160 Ibs. $9.19 $8.75 $ 9.55 
by U. S. Dept. of Agriculture, com- 180-200 Ibs. ............ 9.87 8.82 10.08 
ared: gd ere 9.38 8.78 10.23 
pared: BN, vice viecencsc 9.31 8.54 10.25 
R CATTLE AND VEALERS. oe ee 
SLAUGHTER OA" z ey Oe : . . 
RECEIPTS AT CHIEF CENTERS sya age Meta 140-3100" te: S70 838 "8.80 
4 : 2 - Se ¥ i : 
Week ended April 16, 1938: eine. 1698! 1908! 1087 180-200 Ibs. :........... 8.96 8.26 9.61 
2 tote: Choice, 750- 900 Ibs.? .... $9.02 $8.48 $13.25 
ee Cattle. Hogs. Sheep ome 900-1100 Ibs. ' 9.42 9.07 14.09 Packing sows— 
—— ee. eee 1100-1300 Ibs. 9.62 9.24 14.24 Good, 275-850 Ibs......... 8.24 7.84 9.84 
Week ended a? 16.....165,000 268,000 298,000 1300-1500 Ibs. .... 9.69 9.33 14.25 SE TO. gc reecavdnce 8.10 7.22 9.68 
Previous week . 159,000 271,000 359,000 Good, 750- 900 Ibs.? ..... 8.83 7.86 11.60 425-550 Ibs. 7.97 7.12 9.45 
. Jee x .172,000 353,000 308,000 ~ 900-1100 Ibs. i 8.52 7.95 11.82 Medium, 275- 550° Ib 7.84 7.00 8.60 
1936 .... ce eeeeeess+-204,000 297,000 256,000 1100-1300 Ibs. 8.67 8.03 12.18 “ 
Re esi pees 175,000 231,000 333,000 1300-1500 Ibs. :; 8.80 8.11 12.16 » . 
Medium, 750-1100 Ibs.?'.. 7.59 7.02 9.33 Slaughter pigs— 

At 11 markets: Hogs. 1100-1300 Ibs.2.. 7.90 7.12 9.58 Good & choice, 100-140 Ibs. 8.81 8.44 8.75 
Week ended ie ae 206,000 Common, 750-1100 Ibs.?... 6.98 6.34 7.68 Medium, 100-140 Ibs....... 8.87 8.11 7.92 
Previous week . ay EES 216,000 
i ; 279,000 Steers and Heifers— - LAMBS AND SHEEP. 

936 224,000 Choice, 550-750 Ibs.*...... 8.98 8.30 11. an 
1935 198,000 50-75 8 oe : ; - 
1934 : 410,000 Seay See Sirs 2+ — a a WES niu avcrscicescotives $8.88 $7.72 $12.11 
1933 :422,000  eifers— Be rT aaah Sete 8.82 7.20 11.66 
SE oan okt akeak eit ee 448,000 : IED A 4.5 dascare one's kee bin 7.51 6.60 01 
Choice, 750-900 Ibs... . 887 8.17 10.61 GN ieiisnsiesicecscas 6.71 6.04 10.17 
At 7 markets: Good, 750-900 Ibs......... 2 ase ee 
Cattle. Hogs. Sheep. — Sommon, 850-900 ae 660 5.99 7.72 Yearling wethers— 
= eek ended April 16..... 115,000 163,000 168,000 Good and choice.......... caielt estin hina 
-revious week ....... .109,000 167,000 200,000 a . di TeTTITT TTT Tr rere coos cose eoee 
1937 . eeeeseess112,000 2211000 180,000 aig wts.— on an . Mettom 
1936 .. . ...141,000 187,000 149,000 BE. meus eA wien te's.<eue cou é ‘ 
1985 |... “LILI Ei128'000 166000 245'000 CN oss Sahn t-cne see 6.34 617 7.14 Ewes— 
1934 .. See 346, 000 183,000 Medium ..............++- 5.88 5.71 5.97 Good and choice.......... 4.76 38.89 6.62 
1933 verre 2,000 246,000 EN vatandsddcaneaeeh 5.43 §.22 5.97 Common and medium...... 8.46 2.94 5.08 
WE Ow 660% sé00eweneeewed 124,000 $75'000 261,000 Low cutter and cutter.... 4.66 4.4 4. 
J . — = In 1937 classification: 1550-900 Ibs.; %900-1100 
ee excluded)—All “a A as oils Ibs.; *Heifers only. 
Medium «o-oo oeeeveeeescs 6.26 6.31 9.06 
Cutter and common....... 5. . 
PACIFIC COAST LIVESTOCK Pe a a 
- : Vealers—All wts.— . 
Receipts five days ended April 15: Choice . 61 10.84 9.01 aft 
Good . 9.74 = 9.01 LOOKING for a position? You can 
Cattle. Calves. Hogs. Sheep. ee 7.26 8.08 7.43 uf 
Bee Angeles «..<.0<.. 5,992 1,660 1,837 2.297 Cull and common......... 5.78 6.00 5.99 tell packers and sausage manufacturers 
San Francisco ....... oe 6 i MR én ee me all over the country about yourself 

MEET. “Se<noaecoeeu 2, 22 ,825 2278 alves—250- _— ’ “ ° ” 

DIRECTS—Los Angeles: Cattle, 31 cars; calves, 2 Md hc ck oc5 566d 740 680 7,00 through the “Classified” pages of THE 

core: hogs, 73 cars; sheep, 14 cars. San Francisco: Good .. icuenca” Mae 6.28 7.00 NATIONAL PROVISIONER at small cost 
attle, 355 head; calves, 50 head; hogs, 1,040 head; Medium ...... onsen Me 5.51 5.24 d hed 

sheep, 3,750 head. Portland: Hogs, 1,148 head. EM aratoststduadoncs 5.20 4.77 5.24 per reader reached. 


Week Ending April 23, 1938 
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C. D. REVERSIBLE PLATES 


CAN BE USED ON TWO SIDES EQUAL TO 
TWO PLATES FOR THE PRICE OF ONE! 


. KNIVES with changeable blades 
TRIUMPH KNIVES— 


all four blades in a single unit 


O. K 
Cc. 2 
Their superiority is an established fact. * Send for price list and circular. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street, Chicago, Illinois 








‘I 


ON PARADE 


Peacock Brand Casing Colors ... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They're easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40 W. Monroe St., Chicago 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 












“"BOSS’’ MEAT DISPENSER 





Here is an appliance that is not only a great convenience to 
dispensers of chopped meats, but will enable you to pack 
your products in handy, appetizing packages. 







The dispenser is made in two styles: Size 1 made only for dis- 
pensing 1 lb. of meat at a time; size 2, which can be adjust- 
ed to dispense from 34 of a pound to 5 pounds at a time. 


Another ‘‘BOSS”’ Feature that gives 
Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Corp. 
General Office: 2145 Central Parkway, Cincinnati, Ohio 
Plant: 1972-2008 Central Ave., Cincinnati, Ohio 

Chicago Office: U. S. Yards, 824 Exchange Avenue ~ 











SALES APPEAL 





Your Product is at Its Best from —UNITED — 


STAINLESS STEEL MOLDS 


We also manufacture Stainless Steel Bacon Han: — 
both molds and hangers manufactured with pure tin finish 


UNITED STEEL & WIRE Co. 








F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 




















BATTLE CREEK =» * MICHIGAN and Philadelphia Commercial Exchange 
Chicago R tive: Best & D , Inc., 332 S. Michigan Ave. 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Apr. 23, 1898.) 


Agreement was reached between 
Armour and Company and the Amer- 
ican Federation of Labor, settling a 
two-year-old labor dispute, and Presi- 
dent Samuel Gompers of the labor 
organization recommended that the an- 
tagonism of labor to the packing com- 
pany cease. 

During the winter packing season 
1897-98 there were packed in the West 
273,590 barrels of all kinds of pork. 
With one exception this was the smallest 
quantity of barrelled pork packed in 17 
years and compared with 606,859 bbls. 
in 1881-82. 

Missouri Pacific R. R. announced that 
it would put into effect a rate of 5c per 
100 lbs. on packinghouse products from 
Omaha, Nebraska City and Kansas City 
to St. Louis and Carondelet and 7c to 
E. St. Louis. Rate was originally 18%c. 

It was reported that the first receipts 
of chilled or refrigerated beef from the 
United States arrived in London in 1876 
and the first importation of Australian 
and New Zealand meats into London 
was in 1881. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Apr. 26, 1913.) 


Federal court at St. Louis refused to 
grant an injunction restraining the 


HI 
i 
ti 
; 
i 


Department of Agriculture from enforc- 
ing the regulation limiting the amount 
of cereal and water that could be used 
in sausage. An appeal was taken to the 
higher court. Action was brought by 
Gustav Bischoff, sr., president of the 
St. Louis Independent Packing Co., to 
test the validity of ruling on behalf of 
the industry generally. It was argued 
by the industry that the wholesomeness 
of sausage was not affected by the 
amount of cereal and water added and 
that some products were better than 
when made entirely of meat. 

Heil Packing Co., St. Louis, Mo., pur- 
chased the property on which it had 
operated a packing plant for 10 years 
for the erection of a new 3-story plant. 

Tennessee Packing & Stockyards Co., 
Nashville, Tenn., incorporated by D. A. 
Abbott and others of New York for 
$1,250,000, was offered for sale at public 
auction by C. C. Slaughter, trustee. 


Chicago News of Today 


C. R. Fuller, general manager, Kaw 
Packing & Provision Co., Topeka, Kan., 
visited in Chicago on his way East. 

Vice-president Edward E. Brice, 
Riverdale Products Co., has just re- 
turned from a trip to Central America. 

W. H. Fryer, president, Dryfus Pack- 
ing & Provision Co., Lafayette, Ind., was 
a visitor in Chicago during the week. 


and DOWN the MEAT TRAIL 





Lester Armour, grandson of P. D. 
Armour, founder of Armour and Com- 
pany, and long asociated with the meat 
packing and stockyards industries, was 
elected a director of the City National 
Bank and Trust Co. of Chicago at the 
board meeting this week. 

President John W. Rath, -Rath Pack- 
ing Co., Waterloo, Ia., visited in Chicago 
during the week. 

Ben H. Rosenthal, president, Ben H. 
Rosenthal & Co., Dallas, Tex., was a 
recent Chicago visitor. 


New York News Notes 


O. W. Menge, vice president and sales 
manager, Jacob Dold Packing Co., Buf- 
falo, N. Y., was a visitor to New York 
last week. 

Chairman Thos. E. Wilson and C. P. 
Strand, general superintendent’s office, 
Wilson & Co., Chicago, were in New 
York last week. 

R. D. Ross, of vice-president G. J. 
Stewart’s office, Swift & Company, Chi- 
cago, spent a few days in New York 
last week. 

On and after May 1 the Jacob Dold 
Packing Company’s Wallabout market 
and personnel will be located in the 
Williamsburg market, 94 No. 6th st., 
Brooklyn, N. Y. 


L. B. Dodd, dressed beef department, 





GETTING CONSUMER REACTION ON A NEW HAM DEVELOPMENT 


Introducing the new development in Swift’s Premium ham at a “Springtime Luncheon” at the Waldorf-Astoria, New York. (See 

next page for story.) Speakers’ table (left to right): George Rector, noted food authority and restaurateur; Prof. Frieda Winning, 

head of School of Home Economics, New York University; Mrs. Beth Bailey McLean, home economics supervisor, Swift & Company; 

Miss Martha Westfall, director of home making, New York City Board of Education; Deputy Commissioner Frances F. Gannon, 

head of consumers service division, New York City Department of Public Markets, Weights & Measures; Vernon D. Beatty, Swift 

& Company; Prof. Helen Judy Bond, head of household arts department, Teachers College, Columbia University, and President 
of New York State Home Economics Association. 


Week Ending April 23, 1938 
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Fill loaves the sanitary way, 
quick, better, at less cost. 


C. T. LENZKE & CO. 


1439 West Grand Boulevard 


Detroit, Mich. 


Manufacturers of PERFECTION 


ham molds, meat loaf molds 


and meat loaf fillers. 


Our equipment is the most 
outstanding to date. 


Buy direct and save money. 


Write for particulars. 





om, Perfection ham cylin- 

| ders, round and 
square. Made of 
tinned steel and 
stainless steel. The 
modern mold for 
smoked, boiled and 
barbecue hams. No 
need of wrapping 
hams. No round ends. 
Every slice a center 
cut. 


We wad Special Sizes to Order. 














Foot operated ham press for cylinders 
and molds. Presses hams right. Prevents 
damage to molds. Durable. Reason- 
able in price. 

















We WE 7 2, 


-“TONER- 
WPPERS 


“" ballae’ 


THE way I look at it, the 

way to sell meat products 
is to make meat products 
folks like to eat. 

* * * 
Take Summer Sausage! Pop- 
ular as all get out, if it has 
the right flavor. But it’s got 
to have that for summer 
tables. Ever try toning up the 
flavor with Mapleine? Does 
the trick all right! 
* * * 

The Italians have a name for 
it—Salami. But take it from 
me, a lot of folks like their 
Salami American Style! I’ve 
aformula that attracts buyers 
like clover attracts bees. 
Want it? 

















Just to let you see what 
Mapleine will do—try this 
in your Meat Loaf. Add an 
ounce (more or less accord- 
ing to taste) of Mapleine to 
each 100 pounds of meat. 
Don’t change your formula. 
Add Mapleine while mixing. 


7+ wm  * 


Want these formulas? Ok! 
They’re yours. Also a free 
try-out bottle of Mapleine! 
Just ask for it. Send us a 
card. We will take care of 
you, pronto. 


= ® 


Crescent Manufacturing Co. 
659 PR Dearborn Street 
Seattle, Washington. 





One Way To Get Your Money’s Worth 
From Old Fashioned Shrouds... 


Old-fashioned make- 
shift shrouds, that rip 
to shreds ofter a few 
usages, ore a waste of 
money. Stopthis waste 
by using Tufedge Beef 
Clothing. Tufedge has 
a double-strength, 
double tough pinning 
edge that resists the 
ripping, tearing effects 
of pulling, yanking and 
pinning. Tufedge allows 
for better forming — its 
open mesh weove, cerates, 
ond absorbs better. Get 
wise to the economy of 
Tufedge. Write for free 
sample 









BEEF CLOTHING 


Potent applied fo 





LOOK FOR THE BLUE STRIPE 
THE CLEVELAND COTTON PRODUCTS CO. 


1833 E. 23rd St. 





Cleveland, Ohio 








lf You Would Be a WINNER 


in the Race for Public Favor... 


choose your 


STOCKINETTES 


D7 h booker 





222 W. ADAMS ST. 
CHICAGO, ILL. 


Selling Agent THE ADLER COMPANY, Cincinnati 
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Use NEVERFAIL 


“the Man You know HE PERFECT CURE 
for making the 


best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 





The National Provisioner 

















Armour and Company, Chicago, visited 
in New York last week. 

His many friends in the trade will 
be glad to learn that J. H. Lawrence, 
former manager, Jacob Dold Packing 
Co., New York, has regained his health, 
after spending several months in Flor- 
ida, and will open a Dold office in the 
Keystone State building, 1321 Arch st., 
Philadelphia, where he will be in charge 
of sales and distribution of Dold prod- 
ucts in that district. 

Norman F. Handlan has been ap- 
pointed direct factory representative in 
metropolitan New 
York and vicinity 
for the Cincinnati 
Butchers’ Supply 
Corp. He has had 
many years experi- 
ence in production 
and sale of ma- 
chinery for meat 
packing, sausage 
making and ren- 
dering plants, and 
as an engineering 
expert can render 
assistance in lay- 
ing out and de- 
termining eq ui p- 
ment requirements 
to give best results. His temporary 
headquarters is the Hotel Cateret, 208 
West 23rd st., New York City. 





N. F. HANDLAN 


Countrywide News Notes 


In the death of Ralston B. Brown at 
Los Angeles early in April the industry 
lost a unique character and a past mas- 
ter in packing- 
house operating 
management. His 
life was spent in 
the packing plant, 
and he was loved 
for his human 
qualities and re- 
spected for his 
packinghouse 
knowledge. Born 
in Mobile, Ala., 59 
years ago, after 
graduating from 
high school at 17 
he went to St. 
Louis and entered 
Swift & Co. em- 
ploy. Transferred to Omaha, he rose 
to be superintendent, later moving to 
Oakland and San Francisco in the 
same capacity and then to the Nevada 
Packing Co. at Reno. After a term in 
charge of the Swanston & Sons plant 
at Sacramento he was made general 
superintendent of the Hauser Packing 
Co., Los Angeles, where he remained 
for 14 years. When this plant was sold 
he became consulting superintendent at 
the Luer Packing Co., Los Angeles, 
where he remained until his health 
failed. He was an untiring worker, 
and refused to quit as long as he had 
an ounce of strength left. His passing 
will be mourned by all who knew him. 


Edward Lewis, master mechanic for 





R. B. BROWN 


Week Ending April 23, 1938 
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NEW “BOSS” DE LUXE OFFICES 


New offices of Cincinnati Butchers’ Supply 
Corp. at Cincinnati bring big staff together 
in modern air-conditioned quarters. Presi- 
dent Herman Schmidt is seen at his desk 
(front center), while vice-president Oscar 
Schmidt, who develops the famous “Boss” 
devices, is standing at left in typical shirt- 
sleeve costume. 


"BOSS" IN MODERN QUARTERS 


Cincinnati Butchers’ Supply Corp., 
manufacturer of “Boss” machinery and 
equipment, has just occupied its new 
air-conditioned offices in the big Cin- 
cinnati plant at 2145 Central Parkway. 
The plant has a dual frontage along 
Central Ave. and the Parkway, which 
once was a canal and is now a boulevard. 


The new arrangement combines execu- 
tive, sales, engineering and other offices 
which were scattered through the plant. 
Offices are completely modern; colors 
are green and tan; walls and ceiling 
are covered with sound-deadening ma- 
terial; indirect lighting gives diffused 
sunlight effect, and with air-conditioning 
it provides a pleasant and effective en- 
vironment for the big “Boss” staff. 





several years at the Pittsburgh plant of 
Armour and Company, is now at the 
company’s Columbus, O., unit. 

Robert Schmitt has joined sales or- 
ganization of Pfaelzer Brothers and 
will represent the firm in Iowa. 


INTRODUCING A NEW HAM 


Leading food authorities, home eco- 
nomists and gourmets of New York re- 
ceived their formal introduction to the 
innovation in Swift’s Premium ham 
when its new “spring-chicken tender- 
ness,” developed after years of experi- 






























mentation, was sampled by them at a 
“springtime luncheon” held at _ the 
Waldorf-Astoria on April 18. This event, 
attended by 100 New York notables, 
marked a high point in the nation-wide 
merchandising campaign launched by 
Swift & Company early in March. The 
guests were served a luncheon at which 
the ham, as the main course, was pre- 
ceded and followed by fresh spring 
vegetables and fruits prepared in in- 
viting seasonal ways. It demonstrated 
that tenderness in this ham has been 
achieved without sacrifice of the dis- 
tinctive Premium flavor, firmness and 
texture. 


The current promotional campaign, 
one of the most extensive of its kind 
ever undertaken by Swift, emphasizes 
the variety of ways in which the ham 
can be prepared, and the fact that it is 
a specially economical food, since it can 
be carried over for more than one meal. 
The attractive new wrapping for the 
ham is playing an important part in 
helping to win favor. 

Hostess and host at the Waldorf- 
Astoria luncheon were Mrs. Beth Bailey 
McLean, supervisor of home economics, 
and Vernon D. Beatty, of Swift & Com- 
pany, Chicago. Among those attending 
were Helen Judy Bond, professor of 
Household Arts, Teachers College, and 
president of New York State Home 
Economics association; Frances Foley 
Gannon, deputy commissioner of public 
markets, New York City; Ida Bailey 
Allen, noted food authority; Emma F. 
Holloway, Pratt Institute; Martha 
Westfall, director of homemaking, New 
York City Board of Education; Mabel 
G. Flanley, Eastern director of con- 
sumer relations, The Borden Company; 
Jane Tiffany Wagner, home service 
director, Servel Electrolux, and presi- 
dent of Home Economics Women in 
Business in New York City; food and 
home management editors of McCall’s 
Magazine, Pictorial Review, McFad- 
den’s Women’s Group, Woman’s Home 
Companion, Ladies Home Journal; and 
other leading food experts and writers. 
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TAX REPORTS SIMPLIFIED 


Number of employer reports required 
by the Treasury Department in connec- 
tion with old age retirement provisions 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on April 21, 1938. 


Fresh Beef: 




























; , CHICAGO. BOSTON. NEW YORE. PHILA. 
of the social security act has been re- STEERS, Choice: 
duced by adoption of a new quarterly 400-500 Ibs.?. 14.50@15.50 $14.75@15.50  $ .......... 
: : 500-600 Ibs. : 5. 14.75@15.50 15.00@15.50 
form which combines tax returns and 600-700 Ibs. it 50g 15:50 15.00@15.50 togie 15.00@15.50 
wage reports. The new quarterly form, 700-800 Ibs. ... 15.50 15.00@15.50 TEC 0——Ct«C ewes see 
known as SS-1a, takes the place of the STEERS, Good: 
. w 1 
monthly tax return and the 6-month in- 500-000 Ibe. 2.2.2 Webogaase | ITT TROIS ad. bg as.00 
formation return previously filed by SEE cnaccntexecwcevarssi 13.50@14.50 14.00@15.00 14.00@14.50 14.00@15.00 
: Rai ce ie d watoas cited i ‘ 15 14,.00@14.50 eee eeeeeee 
employers for 1937. Payment by em- oti ——- Kase @ 
P A a um: 
ployers of their taxes and their em- MMMM caieenssexcinecacce 13.00@18.50 .. ss. - 13.50@14.00  13.50@14.00 
ploye’s taxes will be made quarterly GETED TR. oo ccccccce pe stenitne 13.00@13.50 14.00@14.50 13.50@14.00 13.50@14.00 
when the new return is filed. First re- STEERS, Com. (Plain): 
turn on the new form will be filed in 400-600 Ibs.?.......0se000 meaares CE... i Secdacds. ' Sewsageeeee ..  Gomnwweieues 
April and will cover January, February COWS (all weights) : 
GEO  ncdvcductccewedesscoconcs .26bebeeeese  sehneeeess  _seseceneee  _ s6eaKensun 
and March. Good ... 13.50 13.00@13.50 12.50@13.00 13.00@13.50 
Medium . 13.00 12.50@13.00 12.00@12.50 12.50@ 13.00 
Common (plain) 12.50 12.00@12.50 11.50@12.00 12.00@12.50 
Fresh Veal and Calf: 
NEWS OF THE RETAILERS VEAL (all weights)?: 
0 REE MEE eNO Oe Ae 14.00 16.00@17.00 14.50@16.00 16.00@17.00 
Polehna Brothers opened a meat mar- Se Srereewrenctiesoueeintens 14.00@16.00 agi 50 apg 00 
i NON, Santos ch oanudadccieda 12.50@14.00 11.00@12 : 
roe es ee Avenue, southwest, Common (plain) 11.00@12.50  10.00@11.00 _—-11.00@12.00 
edar Rapids, Ia. 
CALF (all weights)? 

Kenneth R. Rorabeck has sold his Choice Se tae eR) eum ee» ll eee wen | Sele capa 
meat market at 4107 South Main st., Medium ... wonuguetes ood sadens 
Los Angeles, to Edward W. Rowe. Common (plain) ....ccccccccccse ceccccccce — eeevcccecs =«=—«-_ssveececece «—«§«»_« se wee eeees 

John Woppert, jr., will open a grocery * wn cae aoe eames: 
and — — at 6213 W. Appleton Giatie 90 18.50420.00 17 50@19.50 18.50 20.00 

. e Good y a u . 5 J 
a ee Medium @17.00 16.00@18.00 15.50@16.50 16.00@ 17.00 

B. H. Connally has leased the Benson Common (plain) Eee = wha dks see 14.50@15.50 15.00@16.00 
Market in Johnstons Grocery, Spur, LAMB, Choice: 

Tex 88 Ibs. down @17.00 17.00@18.00 16.00@16.50 _—s_........ ss 
; 89-45 Ibs. ... ¥4 15.50@16.50 16.00 17.00 15.00@16.00 17 00@ 17.50 
POD TRB. ccccccccevcesceccocese 5.4 q ‘ \ d x ‘ 

Arthur Pushee has purchased the SHEE SER sconetecs eieeeanmael 
meat department in the local IGA mar- - * 15.00@16.00 16.00@17.00 15.50@16.00 cs. seen 
ket at Franklin, O., from James W. 89-45 Ibs. ........ccccccccccceee 14.50@15.50 15.00@16.00 14.50@15.50 16.50@17.00 
Potter MEE. Siccccudiecreenoscued 14.00@15.00 14.00@15.00 13.50@ 14.50 16.00@16.50 

LAMB, Medium: 

Charles P. Blust meat market, Avoca, DEW idnetiisisiscedetic 13.00@14.00  18.50@15.00  13.50@14.50  15.00@16.00 
Ia., sold to Emil Petersen. LAMB, Common (Plain): 

Harris Victor and John Thieben will RNR Ras i auncinakecs 12.50@13.50 13.00@14.50 12.50@13.50 13.00@15.00 
open a meat business at Greene, Ia. MUTTON, Ewe, 70 Ibs. down: 

SR COR RE Tee aoe 10.50@12.00 9.50@10.50 

W. J. Ellsworth and Elmo Mollison MINE ocnccssees MIDDIIIT. 8:50@10.50 8.50@ 9.50 

° Common (plain) 7.50@ 8.50 7.50@ 8.50 
have opened a meat market at Indian- 
ola, Ia. Fresh Pork Cuts: 

: LOINS: 

R. O. Hanson meat market at Deer BIO IWS. .rcccccesercorsesesers 19.00@20.00 —20.00@21.00 = 19.00@20.00 19.50 0.50 
Creek, Minn., sold to Raymond Katzke 10-12 WR serrrersreeror ee ge oO 19-00620-00-17.80@18.50 18.00 19.00 
and Frank Askew. EE aninecndsaneanngueesen TRUE haweustes 0. eeqanieses 17.00@18.00 

SHOULDERS, Skinned, N. Y. Style: 

A meat department has been added B-1B UWS. cccccccccccccccccesces 14.00@15.00 —«_—s_nneewcecee 14.50@15.50 15.00@16.00 
to the Steinberg Store at Pipestone, wees 
Minn. PN De Coe ee SE LE ee RET Sor: 

Halverson Bros. have added a meat BUTTS, Boston Style: 
department to their store at Vernon BME sah websaakescenee’ eee 17.50@18.50 17.50@18.50 
Center, Minn. SPARE RIBS: 

. Ps Hlal€ Gheete ..cccccccccsccsccccce BU.GOGIB.GO 8 — i ccccccccse 8 =—«_——s eecccecsee 8 =—=_— “(i ec econ 

I. L. Stebbins opened a meat business Pinot : 
at 510 North Vine st., North Platte, RMN ida deena eatiatvacacie eA: “osictt de WS ek, Oe eis 


Neb. 

G. A. Porter will remodel his meat 
market at Minot, N. Dak. 

Jerry Mathia will open a meat market 
at 1022 E. Brady st., Milwaukee. 

Robert Stark will open a grocery and 


meat business at 3875 N. Green Bay 
ave., Milwaukee. 


1Includes heifer 300-450 lbs. and steer down to 300 Ibs. at Chicago. 


Chicago. *Includes sides at Boston and Philadelphia. 


2Skin on’? at New York and 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during March, 1938: 


Average prices 
live animals 


Average wholesale 
prices of carcasses 


Composite retail 
meat prices 


Joseph Plotkin has engaged in the 


per 100 lbs. per 100 Ibs. per 100 Ibs. 
meat business at 1501 W. North st., ci .or.— Chicago. Hew Zoek. New York. 
Milwaukee. . Mar., Feb.,  Mar., Mar., Feb., Mar., Mar., Feb.,  Mar., 
" . 1938. 1938. 1987. 1938.’ 1938.’ 1987. 1938.' 1988.’ 1937. 
Frank Sheringer has reopened his OS. oc ccrccennenl $9.62 $9.24 $14.24 $14.80 $14.31 $18.60 $31.49 $82.45 $34.61 
: : ME seveiiseaecoarad a 7.9% 1. " 2 . : 26. 27. 
grocery and meat business at Chis- SUMO axensncesaade 7.59 7.02 9.88 12.87 12.02 14.14 22.65 22:86 24.19 
holm, Minn. Lambs— 
P , SED xcccina eh areas 8.88 1.72 12.11 18.33 15.90 20.28 27.29 26.54 29.78 
C. M. Hoy has sold his meat business BN iawscnckyoknaek 8.32 7.20 11.66 17.69 14.98 19.35 23.85 22.78 24.75 
to A. C. Levitzow, Rockham, South Da- 1s = cbeerecencece 7.51 6.60 11.01 16.48 13.91 18.34 20.79 19.35 20.81 
oge-— 
kota. EEE 9.38 8.78 10.28 19.06 18.41 20.38 24.74 24.22 25.28 
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And it only? started as 
an Idea ! 


Faced with the necessity of expanding his 
market, the president of a large company sell- 
ing bulk products had an idea. He visualized 
the possibility of an entirely new use for one of 
his products, packed in smaller units and sold 
to a broader consuming market. Crystallizing his 
thoughts, he called for action. Many conferences 
and discussions were held, experiments made. 
Everything had been worked out but the pack- 
age. Now the question which remained was— 
could Continental develop the type of con- 
tainer they needed with the proper closure to 


dispense their product? 


A short time elapsed while Continental's re- 
search and development departments designed, 
packed, tested and experimented with their 
product. Then, the ideal container was evolved. 
That which only started as an idea had been 
realized. 

Continental has helped many manufacturers 
to capitalize on merchandising ideas. Conti- 
nental's own suggestions have been respon- 
sible for many important sales gains. No matter 
what your problem is you'll find Continental 
preeminently qualified to render intelligent 


service. 


CONTINENTAL CAN COMPANY 


NEW YORK 
MONTREAL 


Week Ending April 23, 1938 


CHICAGO 


SAN FRANCISCO 
TORONTO 
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WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
Prime native steers— April 20, 1938. 
400- 600 .- 15% @16% 
600- 800 .- 15% @16% 
EEE ccc. eccbur'ewaes 16 @16% 
Good native steers— 
400- 600 . ; .- 144%@15 
600- 800 .. 14%@15 
800-1000 .... 6... e ee eens 144%@15 
Medium steers— 
400- 600 . ..14 @14% 
- ..14 144 
800-1000 ........+-- ..14 14% 
Heifers, good, 400-600....14 @15 
Cows, 400-600 ....... ---12 @18 
Hind Pe al choice.... 21% 
Fore quarters, choice.... 11% 
Beef Cuts 
Steer loins, prime. . 35 
Steer loins, No. 1 25 
Steer loins, No. 2.... @24 
Steer short loins, prime 51s 
Steer short loins, No. 1 33 
Steer short loins, No. 2.. @ 
Steer loin ends Give) - 22 
Steer loin ends, No. 
Cow loins ..... 






Cow short loins....... 
Cow loin ends (hips) 


Steer ribs, pr 


Steer ribs, No. 1.. $n 
Steer ribs, No. 2. 19 
Cow ribs, No. 2.... @l16 
Cow ribs, No. 3.. @13 
Steer rounds, prime @il7j7 - 
Steer rounds, No. 16% 
Steer rounds, No. 2 16 
Steer chucks, prime 13 
Steer chucks, No. @12% 
Steer chucks, No. 2 @12 
Cow rounds ...... gis 
Cow chucks .... D12 
Steer plates ..... @ 9% 
Medium plates . @ 9% 
Briskets, No. 1. @l4 
Steer navel ends. @8 
Cow navel ends. @ 8% 
Fore shanks .. @9 
Hind shanks ........ 7% 
Strip loins, No. 1, bnis 50 
Strip loins, No. 2........ 40 
Sirloin butts, No. 1... )25 
Sirloin butts, No. 2... 22 
Beef tenderloins, No. 1 055 
Beef tenderloins, No. 2 @45 
Rump butts ....... @15 
Flank steaks @20 
Shoulder clods ...... 16 
Hanging tenderloins ..... 15 
Insides, green, 6@8 lbs.. 18% 
Outsides, green, 5@6 lbs. 16 
Knuckles, green, 5@6 lbs. @1i% 
Beef Products 
Brains (per Ib.) @i7 
BORGER cccces @10 
Tongues ..... @19 
Sweetbreads .. @20 
Ox-tail, per Ib.. @10 
Fresh tripe, plain @9 
Fresh tripe, H. @11% 
EAVGED cccccceseces 18 
Kidneys, per Ib.. 9d 
Veal 
Choice carcass 15 16 
ood carcass -13 14 
Good saddles -19 @20 
ood racks . @13 
Medium racks 10 @ll 
Veal Peetaete 


Brains, each .. 


Sweetbreads 
Calf livers . 


Choice lambs 


ime... 


Medium lambs 


Choice saddles 
Medium 
Choice fores 


saddles 


Medium fores ... 


Lamb fries, 
Lamb 
Lamb kidneys, 


Heavy sheep 


Light fores .. 
Mutton legs 


per Ib. 
tongues, 


per lb 
per Ib 


Mutton 


Mutton loins .. 


Mutton stew 
Sheep tongues, 


per Ib 


Sheep heads, each 


Page 44 


@10 
@lil 
@l2 
@i4 
@ 6 
@ & 
@i5 
@i2 
@ 6 
@12% 
@lo0 


Cor. week, 
1937. 


22 a 2% 
22 @22% 
22 @22% 


1914 @20%4 
1944 @20% 
1914 @20%4 


14 @15 


12 @13 

15 @17 

11 1 
@ 





Pork loins, 8@10 Ibs. av.. 





20 21% 

GE Nec accatidusddaas és 12 14% 
Skinned shoulders ....... 15 1 
Tenderloins 38 34 
Spare ribs . 13 14 
Back fat ... 10 13 
Boston butts 18 19 
Boneless butts, cellar 

"= | ea @20 @2 
| ae 10 10 
SEE 66600000 00000005% 8 10 
TEED  v-ccs on sevens 4 414 
OE See ee Su @13 
7 A, TE FA 7th Sw 
Pige TERE wcccccccccesces 
eee.” BOP Wis ccveccce ei g 8 
BE a diis Canceceeweteds g 8% @ 9% 
DD. décacvecntusgevwe 9 @ 8 
SN Se xdwecigneeeencarabe g 6 @ 6 
DOE Nasvoesesstcccees 9 e 7 
DEE. cco ctw eeeniy enews $ 1% Q 8 
Chitterlings .ccccccccces 7 @ 5% 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs..............++ 
Clear bellies, 18@20 
Rib bellies, '25@380 ibs. 
Fat backs, 10@12 ths. 
Fat backs, 14@16 Ibs. 
Regular plates 
Jowl butts 


WHOLESALE SMOKED MEATS 


—. Laas hams, 14@16 Ibs., gavchanent 





2214 @23% 
Fancy kd. hams, 14@16 ibs. parchment 
besdvnbecteetsbenenanese eeece 2G 
Standard reg. hams, 14@16 lbs., plain. .21 
Picnics, 4@8 Ibs., short shanks, plain...18 i 





Picnics, 4@8 lbs., long shank, plain. ae 18 
Fancy bacon, 6@8 lbs., parchment paper.27 @28 
Standard bacon, 6@8 lbs., plain.......283 @24 
No. 1 beef sets, smoked 

Insides, 8@12 Ibs.......... PPTTTTT TT. 36 

Outsides, 5@9 Ibs........... eccecceces 31 82 

Knuckles, 5@9 IbB.........eeeeeeeees 81 82 
Cooked hams, choice, skin on, fatted.... 861% 
Cooked hams, choice, skinless, fatted. 37 
Cooked picnics, skin on, fatted.... 26%, 
Cooked picnics, skinned, fatted........ 27 


BARRELED PORK AND BEEF 


Clear fat back pork, 
70- 80 p 










DT Use. dng ikaceddatwnereseekeall $16.50 
Pe perk veneteenev se eceeeseons - 14.00 
PE EE 50 0ntntdevesascanecescosers - 13.75 

DORM POE oc cccccccccccccccccoccccccccecs «+ 20.00 
BUTOUOS POT cccccccccccccececceceees ersese 23,00 
Clear plate pork, 25- 35° pieces gael io ekiocal aint - 16.00 
PING BOSE cc ccccccccccccce eocereeseoeoese «+ 21.00 
MEETS PeNGe HOSE. cc ccccccccccecece cccccccce See 
Peek Beat, SIO. BBs ciscccccccsvccccccsces $15.75 
Lamb tongue, short cut, Ib. don el aneeee ow 65.00 
Regular tripe, 200-Ib. bbl Pecsovesevecrcocces 16.00 
Honeycomb tripe, 200-Ib. bbl............... 22.50 
Pocket honeycomb tripe, 200-lb. bbl......... 26.00 
(F. 0. B. CHICAGO.) 
Regular pork trimmings.......... @10 
Special lean pork trimmings 85% tH 
Extra lean pork trimmings 95%. 18 
Pork cheek meat... --114%@12 
Pork hearts ..... ° 7 8 
DE DD: scentesocnscecdetaguercséccus Hs 7 
Native boneless bull meat (heavy)...... 14%@15 
EEE a bain ow eat op teeee-50-na.s --184%@18% 
DEED GND sccccrsccccccsadeccece 14 
Beef trimmings ..... 13 
Beef cheeks Trismelii. @10 
Dressed canners, 350 lbs. and up...... -10%@10% 
Dressed cutter cows, 400 Ibs. and up....11 @11%4 
Dr. bologna bulls, 600 Ibs. and aed Ktee ee @11% 
Pork tongues, canner trim, 8. P........ 15 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. carton.... coee 
Country style sausage, fresh in Rs ces 
Country style sausage, fresh in bulk..... 
Country style sausage, smok 
Frankfurters, in sheep casings 
Frankfurters, in hog casings. 
Bologna in beef bun. ngs. choice. 
Bologna in beef middles, choice. 
Liver sausage in beef rounds.... 
Liver sausage in hog bungs........ 
Smoked liver sausage in hog bungs 
TEOOG GROSSES co coccvcccccccscccccccccccs 
New England luncheon ‘specialty. ebneccs 
Minced luncheon specialty, choice....... 
Tongue sausage 
Blood sQusage .......-eeeeceeeeceee ee00 
Bouse 










Polish sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... 
Thuringer cervelat 
Farmer .... 
Holsteiner . 
B. C. salami, choice. . 
Milano, salami, choice in ‘hog ‘pungs.. cee 
B. C. salami, new condition. . 
Frisses, choice, in ie middles Se eeoeseue 
Genoa style salami, 
Pepperoni . 

Mortadella, new ‘condition. cdnececsesees 





Italian style hams Peecerewowes sive eee.ee oe 
VEER GORD cccccccccccscccccces 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 

Small tins, 2 to crate..........+++. seeeee $6.00 
Frankfurt style n sheep ing 

Small naa B 00 CFBER. co cccccccccccccccccce Ce 
Smoked } in hog i 

Small tine, oo | ite eA 


SSRSREERERSERS 








LARD 


Prime steam, cash, Bd. Trade....$ @8.37%n 
Prime steam, loose, Bd. Trade.... @7.85b 
Refined lard, tierces, f.o.b. Chgo.. @ 9% 
Kettle rend., tierces, f.o.b. Chgo.. @ 

Leaf, kettle rendered, tierces, 


TO, GEIGMD secoccgscceccves @ ii 
Neutral, rr ee f.o.b. Chicago... @ 10% 
Shortening, CEOEE, SO.F. cr ccccace 10% 

OLEO OIL AND STEARINE 
Extra oleo oil...... Lede beue ose seens ™@ 8 
Prime Mo. 3 cleo Cf)... cccccccvccccscce 7 @7 
Prime oleo stearine, edible............. 6 @ 6% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 
Edible tallow, 1% acid (f.o.b. FF 
Prime packers tallow, 3- Saha acid 
No. 1 tallow, 10% f.f.a.... 
a ar 
Choice white grease, al Ihog............ 
A-White grease, 4% acid............. 
B-White grease, maximum 5% acid 
Yellow grease, 16-20 f.f.a 
Brown grease, 40 f.f.a.. 


ANIMAL OILS 


(Basis Chicago.) 











Per Ib 

Pete WGte Tasd O8h.cccccccccccccccccccs Ae 
. fh Sears ere oo a 
Prime Lard Oil (Inedibie) kes aeheneeednceme - 9 
a Ff SSeS -. 8 
PE NE Me ri endccocceccenseatorseases oo 8 
Mtee Tb, 5 MEE Olan occcssccccosccssccecee - 
Spee. Me. 2 TATE Olh. nc cccccccccccccccovcce a 
WO. 2 BAPE Gi cccccccccccscccces oo F 
No. Lard Oil.. 7 
Acidless Tallow Oil 8 

T. Neatsfoot Oil. ‘ 15% 
Pure Weatalect Of... .ccccccccccccccccccce oonk 

WES THRRNINOE Gileccccccccccccccvccese sees 8% 

Se FB. Sarr rere ree -» 8% 

Ws BF PONE Give 6 evesvcccccceseccess coos US 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 


alley points, prompt............-+.. 6%@ 7 
White deodorized, in bbls., f.0.b. Chgo.. 94%@ 9% 
De GEE wicnvécesevszccucese 9% +4 
Soap stock, 50% f. f.a. £. o.b. mills...... 1 1 
Soya bean oil, f.o.b. mills............. 5% 6 
Corn oil, in tanks, f.o.b. mills......... 7 
Cocoanut oil, sellers’ tanks, f.0.b. coast. 3 8% 
Refined in bbls., f.0.b. Chicago......... 8% 

(F. 0. B. CHICAGO.) 
White domestic vegetable margarine.... @15% 
White animal fat margarine, in 1 Ib. 
EL le okeQa al tn ce cere web Cee ° @14% 
Puff paste (water churned)............ @12 
CHEER CRUBMGE) cccccocsccsevcevcsces @13 


(Continued on page 46.) 


PURE VINEGARS 
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meee eg OU BUY 


nvestigate WHAT THESE PACKERS OFFER 
Rat/vs 
from the Land O'€orn 


{aa aaeaeaa~ VPrpPrrpPPprrrPrr?r. 
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Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 


F.C. Rogers, pS 





























































THEE. KAHN’sSONSCO.| | , EASGSKAY , 
CINCINNATI, O. QU ALITY 
6é 3? 

AMERICAN BEAUTY may cn aed wate 
VEAL e SHORTENING e PORKe HAM 

| Straight and Mixed Cars of Beef, The WM. SCHLUDERBERG.T. J. KURDLE CO. 
| Veal, Lamb and Provisions aevesrraastmer; MAIN OFFICE and PLANT HERMITAGE AD. 
Represented b ° ; ay 
NEW YORE I sccsen oh BOSTON NOaiH CARSUINA _— “ earae WASHINGTON,D,S. 
7nd 38N. Delaware Av. 1108F St. SW. Fia8 Seats Se’ wins satan Ra ie ty ROANOKE, YA. 




















i 
MORMEC Ey 


A Real Business Builder 
0. R. B. 


CANNED HAM 
Imported from Poland 


ECONOMICAL 
FLAVORFUL 






Main Office and Packing Plant 


Austin, Minnesota 


Exclusively Imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N.Y. 


Wilmington Provision Company Liberty 
TOWER BRAND MEATS ARSS- Bell Brand 


Slaughterers of Cattle, Hogs, 


mi Lambs and Calves Hams—Bacon—Sausages—Lard—Scrapple 


WILMINGTON DELAWARE F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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Chicago Markets 


(Continued from page 44.) 





CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock): 
In 425-lb. bbls., delivered 
Saltpeter, less than ton lots: 
bl. refined granulated 
Small — 


Salt, per ‘tom, in minimum ear of 80,000 
Ibs. only, f.o.b. Chicago: 
ES eg ae 
Medium, undried 
Medium, dried .. 
PEE aaeswecet< 
Sugar— 
Raw, 96 basis, f.0.b. New Orleans... 
Second sugar, 90 basis 
Standard gran., f.o.b. 





refiners (2%). 


Packers’ curing sugar, 100 Ib. 
f.o.b. Reserve, La., less 2%......... 
Packers’ curing sugar, 250 Ib. bags, 


f.o.b. Reserve, La. 


9 MED Dic cccccccs 
Dextrose, 


in car lots, per cwt 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 





@2.85 

None 
@4.65 
@4.15 


@4.05 
@3.86 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 


Domestic rounds, 
Domestic rounds, 
Export rounds, 
Export rounds, 
Export rounds, narrow 
No. 1 weasands 
No. 2 weasands 
No. 1 bungs. 

No. 2 bungs 

Middles, regular 
Middles, select, wide, 
Middles, select, extra ny 

and over .. 
Dried bladders: 

12-15 in. 
10-12 in. 
8-10 in. 
6- 8 in. 


Hog casings: 


ee 
140 pack... 
a 








wide, 
wide, 
wide, 
wide, 


flat 
mat... 
flat. . 


per 100 yds. 
special, per 100 
a es eee 
English, medium 

., SS Re GRRE ere See 
Extra wide, per 100 yds..... 
Export bungs .......... 
Large prime bungs... 
Medium prime bungs 
Small prime bungs 
Middles, per set 
Stomachs - 





SPICES 


(Basis Chicago, original bbls., 





White Packers .... 


bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 
Me UUUUEY nn avo cdarbtecoccn 17 18% 
CN tales veeonaendoda vous cv 17% 9 
og 6 ois Cals oe kad on wht “s 20% 
I cn 6: wid g-wicdie 0-40avle we ed - 19% 
Cloves, Amboyna .................. 27 31 
2S «i wwia's-6Gaekd aeons 18% 21% 
ies ct. ouhenes cbGlce tee 17 20 
Gimmer, SAMBIER oo cciccccccccccccss 18 20 
PU carne acie's 13 15 
Mace, Fancy Banda.. 65 70 
PAE 6.0'o05d 0a 4.¢'0.d00 60-00% 60 65 
EB. I. & W. I. Blend. ee 59 
a Flour, Fancy 224 
ES ere) pe 5 
Nutmeg, Fancy Banda 25 
EE a4 daalenlans S44 ciwss 0s ede. 22 
E. I. & W. I. Blend. 18% 
Paprika, Extra Fancy. 29% 
PE: WER SuSFEEEC So oreconsicdcvac 29 
Hungarian, Fancy VASA ee 24% 
Pepina Sweet Red Pepper 26% 
Pimiexo (220-Ib. bbIs.).......... 251 
Pepper, Cayenne ............ 
Red Pepper, No. 1...... . 
Pepper, Black Aleppy.............. 9, 
Black Lampong ............. ‘ath 7% 
Black Tellicherry ............... 10 
White Java Muntok....... 1 
» i RR 10% 


SEEDS AND HERBS 





Ground 
for 

Ww net. Sausage. 

RR rer % 11% 
Celery Seed, French........... 18 22 
pn SS Gee Rp ee hoe aay 11% 14 
Coriander Morocco Bleached........ 9% 7 
Coriander Morocco Natural No. 1... 8 10 

Mustard Seed, Cal. Yellow. e+e 914 12% 

American ...... 84 11% 
Marjoram, French ......... 20 23 
a eae 15 18 
Sage, Dalmatian Fancy............. 814 10 

PE DA Be ivereverecevusce 8 9% 
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LIVE CATTLE 








Steers, good, yearlings.............. $ @ 9.00 
Cows, common and medium.......... 6.00@ 7.00 
Cows, low cutter to cutter............ 4.25@ 6.00 
Bulls, sausage ........ ccvetesnaves ° $ 7.75 
Bulls, cutter to medium....... jeseos 5.50@ 7.50 
Verbonn, GRAS icccccccccvddentéeves $ @11.50 
Vealers, good to choice............+-- 10.00@11.50 
Veabere, Media occ ccc ccsccccvsces 8.00@ 9.00 
Vealers, cull and common............ 6.00@ 7.50 
Hogs, good to choice, 160-205-lb...... $ @ 9. 
Lambs, good, clipped............+-+++ & @ 8.00 
ERIS, COMED. a ccinicnctvccsccasagresees down to 5.00 
City Dressed. 
Choice, native, heavy..........--+++++++ 17 ei 
Chelee, mative, eRe... .ccccccccccccscee 16 17% 
Native, common to fair............+++. 14 @15% 
Western = Beef. 
Native steers, 600@800 Ibs............. 16 @17% 
Native choice yearlings, T@eoo Ibs....16 @17 
Good to choice heifers..............++- 14 @15 
Good to choice COWS..........+eeeeeee- 12 @13 
Common to fair CoWS..........-.++++05 94%4@10% 
Fresh bologna bulls.............+eeee5- 12 13 
Western. City 

( 23 @26 24 @28 
c.f Saree: 20 @22 21 @23 
EE cdernatceng ee 16 @18 16 @20 
No. 1 loins..... 40 @48 44 @50 
 “<. > aes 30 @40 36 @42 
SO re 20 2° 30 34 
No. 1 hinds and ribs..... 18 @20 181%4@24 
No. 2 hinds and ribs..... 17 @18 17% @18% 
No. 1 rounds........ -..14 @15 15 @16 
No. 2 rounds.............18 @14 14 @15 
a 12 13 13 @14 
Ne eer 14 15 @i5 
No. 2 chucks......... ...138 @14 @14 
We, B GO e soc kc cc cecs 12 @13 13 
ee OO TT ee eee 12%@13% 
Weis, FO. SES WS. AV... ccccccccccce 23 @25 
eS eg SS  Aeereererrr ieee 18 @20 
Tenderloins, 4@6 Ibs. av............... 50 p 4 
Tenderloins, 5@6 lbs. av............... 50 
EE GEEEED wk revewnadandeceseycasaes 16 @18 
ND ig ss Sadek en epedalesine event cesta 154% @16% 
|S Ri eae RR Abad 2 Ge acon ACS 14%@15% 
CE cue Kaan baad u ve adey eens gee ee'n 12%@14% 
Genuine spring lambs, good............ 21 
Genuine spring lambs, medium 20 
Winter lambs, g 18% 
Winter lambs, iow. wees 17 @174 
Winter lambs, eer 16 @17 
gE Baer Teer 11 @13 
GROG, MOBIGM 2. cc cccccceccccccccccses 9 @ll 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
head on; leaf fat in).............. $13.00@13.50 


FRESH PORK CUTS 





Pork loins, fresh, Western, 10@12 Ibs... @21 
Pork tenderloins, fresh............. - @34 
Pork tenderloins, frozen................ 31 
Shoulders, Western, 10@12 lbs. av...... @15% 
Butts, boneless, Western............... 27 


Hams, Western, fresh, 10@12 lbs. av... 


Butts, regular, Western.,............-- aa 
Picnic hams, West. fresh, 6@8 Ibs av... 


Pork trimmings, extra lean............ @18s 
Pork trimmings, regular 50% lean...... @13 
CONT oo oc hc cc cekcccacsceeseveseece @l14 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 Ibs. 

Picnics, 4@6 Ibs. av........ 
Picnics, 6@8 Ibs. av.. 
City pickled bellies, 8¢ 


26% @ 27% 
SS aie oie 2514 @ 261 














36 @at 
24 @25 
23 @24 
22% @23% 
-19 @20 


Bacon, boneless, Western 26% @27% 
Bacon, boneless, city...............- . 25144 @26% 
Rollettes, 8@10 Ibs. av................. 21%, @22% 
Mckee ec cseunseneeb see @23 
Beef tongue, heavy.............eesse0. @24 


FANCY MEATS 


Fresh steer tongues, untrimmed..... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed... 28c a pound 
Sweetbreads, beef ..........--+-+-++ 35c a pound 
DWPUNEROORED, TORE noc cccccccvccscce 70c a pair 
CE EE n.d. 66 ics cans sceescesnes l4c a pound 
PGE. WROD ccc cccccccccoseces 4c each 
DEE EE 66 cc-c60s ceccdo seu neues 29c a pound 
SEE sling Mikals - Sane cba <sCeu.s dapemeen 18¢ a pound 
Beef hanging ee rE ey 30c a pound 
SE, SUD conv cb occ weseupocsvvsans 12¢ a pair 
' 
BUTCHERS’ FAT 

CIE 5 i canadues €s tecdesareuaen $ 1.50 per cwt. 
EE RC ee 2.25 per cwt. 
EN GUD i006 60400 benaasivseeedie 3.75 per cwt. 


Inedible Suet 2.75 per cwt. 


GREEN CALFSKINS 





5- - 4 9%-12% 12%. 14 14-18 18 up 
Prime No. 1 Veals. 1.70 1.90 2.05 
Prime No. 2 Veals. 10 1.50 i os 1.70 1.75 
Buttermilk No. 1... 8 1.40 1.55 1.60 
Buttermilk No. 2... 7 1.25 140 1.45 
Branded Gruby 5 .60 .80 .85 -90 
WON © cevisiscass 5 -60 80 85 -90 
Per ton. 
Round shins, heavy, delivered basis. - 00@75.00 
ight, delivered basis. . 60.00@65.00 
Flat shins, heavy, delivered basis..... @60.00 
light, delivered basis... @55.00 
Thighs, blades and buttocks......... @52.50 
WE I wii ntrex6 heh vices: eens @65.00 
Black and striped hoofs............. @40.00 
BUTTER. 
Chicago. New York. 
Creamery (92 score)..... 226 261%, @26% 
Creamery (90-91 score) ...22% @23% 2514 @26% 
Creamery firsts (88-90 
CEE es cctersscnarers 22% @23% 2314 @24% 
EGGS. 
PCR ree i ese ee 
BL CMINS vinleen anaes oo 18 @18% @20% 
EE os cveccvadeaes ‘Renkieues 18% @18% 
LIVE POULTRY. 
NY oo 6 4.tindcereemah eee 12 @21 17 @19 
ee re ee 25 @27 @20 
Sr re 19 @24 21 @23 
NL. bp 4:n0 oe'eWereeetes ———. asieceasa e 
Old Roosters ........... 138% @14% 10 @12 
RE, Sond b0-s-0.0:05- 6-0 4.00% 0 Ou te enees @18 
DE agscecncaveseeeece 12 —_— eosahaaws 
MEE: én 6bd0deconevewees 11 14 @10 
| RE re 15 @24 18 @22 
DRESSED POULTRY 
Chickens, 25-42 .......... . 2, Serer rr 
Chickens, 43 & up, frozen. 7 @31 30 @32 
Fowls, * -47, fresh....... @23 @24 
48-59, fresh ........... Sat @26 
60 and up, fresh....... 23 25% 23 @2 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, April 14: 


Aprils. 9% 11 12. 13. 14. 
Chicago .......28 27% 26% 26% 26% 26% 
New York..... 29 28% 27% 27% 2% 2714 
Boston ........ 291% 2914 2814 27%-28% 2714 27 
Philadelphia ..29° 28% 27% 27% 27% 27 
San Francisco..27 27 26% 26% 26° «(26 


Wholesale prices 
seore at Chicago: 


27 26% 25% 25 25 25 


carlots—fresh centralized—90 


Receipts of butter by cities (lbs.—Gross Wt.): 


This Last —Since January 1.— 

week week, 1938. 1937. 
Chicago .3,412,709 2,719,235 57,855,331 50,440,931 
New York.4,046,549 3,547,701 71,455,333 58,692,051 
Boston . Lee 1,193,363 22,791,223 21,527,142 
Phila. .1,210,902 1,280,054 21,088,208 20,512,000 





Total.. 10, 019,978 8,740,353 173,190,095 151,172,124 





Cold storage pone (Ibs.—Net Wt.): 
Ou On hand Same day 
April 14. April 14. 











pr. 15. last year 

Chicago ..... 133,023 215,854 3,511,168 442,224 
Yew York 58,470 50,325 1,278,512 1,991,417 
Boston ..... 62,205 3,464 33,712 56,047 
Ps be enews 48,240 ,120 1,077,633 236,524 
TOME 2.00% 301,938 272,763 6,201,025 2,726,212 
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nvestigate WHAT THESE PACKERS OFFER 










Philadelphia Scrapple a Specialty 


9 ohn J.Felin&Co.,tnc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 











4 
IJOVW 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE - PROVISIONS 
BUFFALO - - WICHITA 

















Superior Packing Co. 


Price Quality Service 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 
















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Qoality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL 


380 Second Ave., New York, N. Y. 














GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 





























| Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 



























All the Problems of Pork Packing 








are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of "Pork Packing" include: Buying— 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


407 South Dearborn Street 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution— 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it. 


THE NATIONAL PROVISIONER 


Chicago, Hlinois 








Week Ending April 23, 1938 
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g Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each insertion. 
: Minimum Space 1 inch, not over 48-words, including signature or box number. No display. Remittance must be sent with order. 














Men Wanted 


Services 


Business Opportunities 








Assistant Superintendent 


Wanted, ambitious young man ex- 
perienced in large production, to manage 
sausage department for aggressive small 
packer. Write fully to W-216, THE 
NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, IIl. 


Working Sausage Foreman 


for Rocky Mountain region. Must have broad 
sausage manufacturing experience and _ be 
thoroughly qualified in making strictly high- 
ade sausage, meat loaves, and specialties. 
ober, steady, dependable, able to handle men, 
keep down costs, have good references. In re- 
plying. state salary, age, and previous experi- 
ence. W-214, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 





Saving Plant Costs 


Why not create “saving control” in 
your plant? Are your costs figured 
correctly? My wide experience in the 
packing industry qualifies me to help 
you make worth-while savings. Com- 
pensation can be based on savings ef- 
fected. Write for details. 

W-212 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 


Modern Market 


For sale, modern meat and grocery market 
doing good business. Equipment: three 10 ft. 
porcelain Hussman cases with Frigidaire com- 
pressor; 8x6 McCray cooler Frigidaire; 4 por- 
celain electric Dayton Scales; National Cash 
Register; slicer; grinder; 3 blocks; groceries 
shelving vegetable display equipment two 
years old. Latest model. Anesi Packing Co., 
Kirksville, Mo. 





Will Buy Rendering Territory 

Want to buy good established render- 
ing territory, North. Conditions and 
price must be right. Give full par- 
ticulars in first letter. W-209, THE 


| NATIONAL PROVISIONER, 407 S. 


Dearborn St., Chicago, IIl. 








Position Wanted 


Miscellaneous 








Sausage Foreman 

Position wanted by sausage foreman. Avail- 
able now. Go anywhere. Married. Thoroughly 
experienced in all kinds of sausage, boiled 
hams, smoked meat, curing and sales. Can 
handle own clerical work. W-218, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago, Ill. 





Sausage Superintendent 

Qualified to take control of independent 
sausage factory or sausage division of packing 
plant. Experience covers entire sausage field. 
Desire connection with some enterprising firm 
that demands efficient operation and products 
that will sell. W-219, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 





Salesman 


Young man, college education, one 
year’s packinghouse sales experience, 
would like to connect with packer who 
wants sales results. W-222, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 


General Superintendent 


Available May 1, experienced superinten- 
dent. Alert, aggressive, practical in all de- 
pestmense of plant: beef and pork, slaughter- 
ng, processing, manufacturing, rendering, etc. 
Large and medium sized plants. Understands 
costs and maximum yields and expert in 
handling help. Eastern and western ex- 

rience. W-200, THE NATIONAL PROVI- 

IONER, 407 S. Dearborn St., Chicago. 








Here’s Your Opportunity 


to secure the services of a _ practical, 
thoroughly experienced working sausage fore- 
man. xpert on sausage, loaves, specialties 
and baked and boiled ham. Steady position 
wanted. Salary secondary, future possibilities 
with reliable house more important. Let me 
show you! Write W-207, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 





Sausage Foreman 


Now available, high-grade sausagemaker 
and capable foreman with many years’ practi- 
cal experience in manufacturing all kinds of 
sausage, meat loaves and specialties. Under- 
stands plant operation and costs. cai 
connection aeratret. W-224, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 
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Swat the Fly 


—Skippers and all other Flying 
Pests with ELECTRICITY. 


Write for full details about this 
modern solution of the fly and 
skipper nuisance. 


AT LAST—You can throw away 
all that messy fly paper, and even 
forget forever where you put that 
elusive Fly Swatter, because— 


NOW — Meat Plants, Sausage 
Plants, Stores, Institutions, and 
even your Home, get rid of Flies, 
Skippers and all other Flying 
Pests quickly, easily, safely and 
surely with— 


Durobar Electric Screens for 
Doors and Windows—Durobar 
Electric Fly Traps for inside the 
premises—Durobar Electric Pan- 
els for Loading Docks and Ship- 
ping Platforms. 


Cost is Low—No Maintenance— 
No Bother—No Labor—and NO 
FLIES. 


Screens begin at $12; Traps, at 
$17.50; Panels, at $25. 


Write Today for All Details—No 


Obligation—or Telephone Hay- 
market 2320. 


NATIONAL ELECTRIC SCREEN CO. 
29 North Peoria Street 
Chicago, Illinois 








Beef Account Wanted 


Established broker can handle good beef 
account in Eastern territory, ——s city of 
Philadelphia. Prefer shipper of straight and 
mixed cars. Excellent possibilities for devel- 
opment of nice trade. W-223, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 





Plant for Sale 


Old, established wholesale and retail meat 
market, located in prosperous Iowa city. 
Building equipped with built-in coolers, sau- 
sage room and killing floor. Refrigeration ca- 
pacity ample for installation of locker system, 
if desired. Further details on application. 
FS-217, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il 








Equipment for Sale 








Used Packinghouse Equipment 


For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, lard balance scale, cattle scale, track 
scales, pumps, lard cooking tank, blowers 
tallow tanks, other items. For list and full 
particulars write to Geo. H. Alten, P. O. Box 
426. Lancaster, Ohio. 


Guaranteed Good Rebuilt Equip. 


1 Hottmann 1000-lb. twin-screw mixer; 3 
Anderson No. 1 Oil Expellers with 15-H.P., 
AC motors; 2 Anderson RB Expellers; 2—500- 
ton Hydraulic Curb Presses; two 4-ft.x9-ft. 
Mechanical Mfg. Co. Lard Rolls; 1 Allbright- 
Nell 2%-ft.x5-ft. Jacketed Dryer; 3 Bartlett 
& Snow Jacketed Digesters or Tankage Dryers 
10’ dia.; one 24-in. x 20-in. Type “B” Jeffre 
Hammer Mill; 2 Jay-Bee Hammer Mils, No. 2, 
No. 8 for Cracklings; 1 No. 1 CV M & M Hog: 
2 Mechanical M &. Co. Double-Arm Meat 

ixers; 1 “Buffalo” No. 23 Silent Cutter; 1 
“Boss” No. 166 Meat Chopper; Miscellaneous: 
Cutters, Grinders, Melters, Cookers, Render- 
ing Tanks, Hydraulic Presses, Kettles, 
Pumps, etc. 

We buy and sell from a single item to a 
compete at 

CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York City. 

















For Other Equipment for Sale and 
Wanted ads, see bottom of 
Page 49 Opposite 
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**The Skins You Love to Stuff’. 


Early & Moor, Inc. 
SAUSAGE CASINGS 


Exporters 


Importers 


139 Blackstone St. 
Boston, Mass. 











To Close an Estate 
LAND, PLANT AND EQUIPMENT 
San Joaquin Valley Meat Co. 


About 15 Acres—Located at San Jose, Calif. 
47 Miles from San Francisco—41 Miles from Oakland 


Serving the San Francisco Bay Region 
Fully ar for ry a 
heep and 


Dry Rendering Reduction Plant 
Southern Pacific and Western Pacific Unloading Chutes and Deep Well 
Water Supply on Property. City Sewerage. 
Favorable Terms 
Estate of Ben Kaufmann, Deceased 
Box 348, San Jose, Calif. 





cA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 








To Sell Your Hog Casings 





in Great Britain 








communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 








E. R. SEABERG & CO., INC. 
SAUSAGE CASINGS 
IMPORTERS - EXPORTERS 

723 West Randolph Street, Chicago, Ill., U. S. A. 
Cable Address “‘Seacoca”’ 











HARRY LEVI & COMPANY, INC. 
IMPORTERS EXPORTERS 


SAUSAGE CASINGS 


625 Greenwich St. 
NEW YORK, N. Y. 


723 West Lake St. 
CHICAGO, ILL. 





A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily 
filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


—— as filing a 
ordinary file. 


wy like a Teguiar 
bound book, Cloth board 
cover and name stamped 
in gold. Sold at cost to 
subscribers at $1.50 plus 
20c postage. Send us 
your order today. 

No key, nothing to unscrew. Sli ip 

in place and they stay there unt 

you want them. 


THE NATIONAL PROVISIONER oscrccrn se. Chicago, lll. 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








W. J. KEMPNER, LTD. 


Quality Sausage Casings 
47-53 St. John St., Smithfield, London, E. C. 1. 
Cables: Suppiant, London 
Continuous Buyers of Quality Hog Casings 
in Carload Lots 











Are You Looking for Help? 
Need a Position? 


List Your Name with 
THE NATIONAL PROVISIONER 




















FRANK A. JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 
Cable Addres: - - = JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 
Cable Offers: - - C. 1. F. LONDON 








Equipment for Sale 


Equipment Wanted 


Equipment Wanted 








The Bunn Tying Machine 


is used very generally by packers for 


tying sausage boxes, bacon squares, Wanted, one 


Crackling Press 


Sausage Equipment 
Wanted, the followin ieee : 1 medi- 


Hydraulic crackling | um-sized nder; 1 mixer 200 to 300 Ilbs., 


1 chopper grin to 800 Ibs.; T Le ge 200 to 300 


picnics, butts, etc. Ties 20-30 packages | press, 1,100 tons preferred. Give condi- | ibs.; all three with motors; also 1 ice machine 


for cooler about 25x35; 1 bake oven 50 to 60 


per minute. Saves twine. Write for | tion, location and price. W-220, THE | joa¢ capacity. This equipment must be in A-1 
our 10-day free trial offer. B. H. Bunn | NATIONAL PROVISIONER, 300 | condition and price reasonable. W-221, THE 





Co., 7609 Vincennes Ave., Chicago, Ill. | Madison Ave., New York City. 


Week Ending April 23, 1938 





NATIONAL PROVISIONER, 800 Madison 
Ave., New York City. 
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The companies listed here that make equipment im- 
prove its efficiency at least 5% a year. The net 
gain offered you is 50% in five years because even 
with the best of care your present equipment de- 
preciates about 5% a year. The makers of supplies 
are constantly improving them and devising new 


applications which make for an equal operating 
and sales improvement. Those that furnish services 
employ the newest equipment and latest methods, 
enabling them to quote you rates offering similar 
advantages. You will find it well worth while 
to watch these firms’ advertising. 


L @ The National Provisioner is a Member Audit Bureau of Circulations and Associated Business Papers, Inc, qiy M 
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While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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THE CIRCLE U LINEUP 
for profitable Day Sausage business 





‘Play to win with the Circle U Dry Sausage line! This 
famous line of dry sausage is nationally known for its 
uniform high quality. Its flavor gets and holds the approval 


of the most discriminating trade. 


You can build a steady, profitable dry sausage business by 
putting the Circle U lineup to work for you! There’s a 


kind for every taste and nationality. 


OMAHA PACKING COMPANY - CHICAGO 








